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4 Enthusiastic acceptance has proven its excellence 
Only 


Provides radical reduction of time for processing 
Ong cured and smoked meats 


Eliminates curing room—saves cooler space 


A new scientific development in meat curing 


Reduces handling and labor costs 


Packers carry only current production inventory, thus 
reducing inventory risks and capital requirements 


Finished products are of fine quality, have excellent 
color fixation, longer shelf life, superior tenderness 


PRESCO FLASH CURE 
is one of the many products for meat processing developed in our research laboratories 


PRESERVALINE. sou o of PRESCO propucts 


MANUFACTURING COMPANY 


Since 1877 
FLEMINGTON e© NEW JERSEY 


CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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-STRUT The Globe Safety 
Grip-Strut open steel floor grating 
is of one piece construction for 
maximum safety and strength. It 
is fire proof, slip proof, self clean- 
ing, for any load, any budget. Gal- 
VE-Talp4-1e mee Se-Taler-lacmm a lalt-tame- ham ale) 
extra cost. 


CABLE-TRAY Globe offers two 


new trays for support of cables, 
wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- 
STRUT, the basket type. Both 
types are completely interchange- 
able at any given’ iocation, with 
complete accessories for easier, 
faster installation.. Available in 
steel or aluminum. 


The Globe system of 
channel framing with fittings pro- 
vides complete adjustability, is re- 
Uey-Jo)(-me-Taremmol-Jante)eiane-]0)(-eam Mal-mal-ty) 
Globe Nut and newly designed 
accessories permit greater varia- 
iarelamiam-ia-14 dl al-mmiiele)a-t-1e-lal em ib cael a) 
supports, racks, concrete inserts, 
tubing, pipe clamps and general 
construction. 


panded Metal Panels with exclu- 
sive Quick-Erect Patented Fittings 
is the newest, easiest and simplest 
‘sala aalele meh m-talel(es-1in)-@e) ae-110l-1e-helal ss 


tool rooms, active and surplus 
stock, inventory items and other 
departmental separations for pro- 
tection against theft and pilferage. 


With 
Cifo} ol-me-dle)acsrem-Tarsd(-s-mm Ze lem or-lameleiire| 
J ale) om -rerelsolant-tahane-1-14-1amol-ad-lar-lale, 
cheaper. For permanent or tem- 
porary storage bins, racks, plat- 
ifoldaat-wmr-lelelcia-Mmanl:he-1m-Jalci dials fale! 
framing. Just measure space, cut 
slotted angle to size, assemble 
and bolt... no drilling, riveting or 
welding. Fire proof, pest proof, 
re-usable 


Write today for complete catalogs on any or all of these fine products 


7 GLOBE COMPANY 
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4000 SOUTH PRINCETON AVE 
CHICAGO 9, 


ILLINOIS 











NOW 
KOU CAN SAVE 
WITH 2 SIZES 


of Goodyear 
Press-Molded 
Fiberglass 
Meat-Handling 
Bins 


ight weight cuts handling and trans- 
portation costs... Fiberglass plastic 
onstruction eliminates costly rust and 
orrosion... High-pressure, matched- 
lie molding gives a smooth, easily 
leaned surface—a stronger, longer- 
asting bin. 

Both sizes of Goodyear Fiberglass 
ood-Handling Bins are available with 
lollies, lids and seals. Dumping attach- 
ents available for 260-gallon bin. 
OF Specifications and other details, 
ee your distributor or write Goodyear 


Aircraft Corporation, Dept. 914UK, 
Akron 15, Ohio. 


DISTRIBUTED BY: 
Le Fal ts Co-operative Assn., 59 East Van Buren St., Chicago, III. 
eePak, | Y, 1469 Fairfax Ave., San Francisco 24, California 
ine./Tee-Pak Export Div., 3520 South Morgan Ave., Chicago 
of Canada Ltd., 718 Terminal Bidg., Toronto 
lonal Corporation, 1144 East Market St., Akron 16, Ohio 
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~ op0-GALLON SIZE 


Weighs 24 as much... 
Costs less than 4 as much... 


Holds just as much 
as approved 
metal containers 


55-GALLON | 
SIZE 


Strong and rigid, 
yet light in 
weight... 


Double stacks and 
nests to save floor 
space... 

Costs less than 
“2 88 Much as most 


other approved 
bins, 


GOODFYEAR 


GOODYEAR AIRCRAFT CORPORATION 
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CONTENTS 


News and Views 

Editorial opinion as well as an account of 
what's happening in Washington, the state 
capitals and North, East, West and South 
of importance to the meat industry. 


Small Plant’s Builders Think “‘Big”’ 

New England sausage manufacturing has 
strategic location, attractive exterior design 
and is laid out and equipped for functional 
and up-to-date processing operations. 





Pork Inventory Policy ......................17 
Cornell University economists make detailed 
analysis of the management of seasonal in- 
ventories of pork, examine alternative poli- 
cies that may be pursued and suggest ways 
in which industry operations in this area 
might be strengthened. 


Donald E. Seidie, Asst. Mgr. of 
Plants, Stark, Wetzel & Co., Inc 


“SHIPPING COSTS 
CUT 607-VOLUME DOUBLED" 


New Equipment and Supplies 


Experience with “Imitation” Ham 


fPevererewesscnnsscnwerneeeeees 


“It was hard for us to believe we had such a large, 
untapped potential capacity within our existing building 
facilities,” states Donald E. Seidle, Asst. Mgr. of Plants 
at Stark, Wetzel & Co., Inc. “‘We feel the greatest 
contributing factor responsible for the amazing results 
we achieved is the ‘live storage’ Flow Rack portion of 
our Rapistan conveyor system. Based on what we were 
able to accomplish in operational savings alone, I 
personally feel that meat packing and processing com- 
panies, large and small, can not afford to overlook this 
approach to improve their order assembly and ship- 
ping operations.” 

Rapistan “live storage” Flow Rack can organize and 
improve your shipping operation by providing increased 
storage capacity, faster order selection, first-in-first-out 
product movement, and better housekeeping. To see 
how .others, like Stark, Wetzel & Co. have improved 
their profit picture by improving their storage and 
shipping operations, return the coupon today. 


‘Kapialan 


CONVEYING EQUIPMENT 


The RAPIDS-STANDARD CO., Inc. 
599 Rapistan Bldg., Grand Rapids 2, Mich. 


Send me your illustrated reports on cutting costs in meat packing 
and processing. 
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‘| oo * am a Protein! 


“GL-301” is both the perfect emulsifier 
and a high-protein supplement. That 
means more nourishment and greater 
health appeal per pound of sausage! 


As the perfect emulsifier, “GL-301” re- 
tains moisture and yields a product of 
uniform juiciness, tenderness and good 
flavor. 


This combination promises more profit 
for you. 
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TO THE MAN 
WHO HAS TO 
cal BRING HOME THE BACON 











SATO 


B. ’ Frozen Pork Bellies—the newest commodity on the futures 
ae boards— promise exciting profit possibilities for the specu- 
snl lator, and price insurance for the hedger. | 
Co. Frozen Pork Bellies futures offer all of the favorable factors 
m: 44 traders look for ...a free market regulated only by supply and 
a 6 demand — frequent periods of heavy action—healthy fluctua- 
tions in prices — attractive margins — nominal in-and-out fees. 
Write for a copy of the latest folder, “Futures Trading in 
Wee Frozen Pork Bellies.” It will answer your questions in regard 
z to trading in this promising new field. 
NINKLE, 


CHICAGO MERCANTILE EXCHANGE 
110 North Franklin St., Chicago 6 ¢ RAndolph 6-6490 
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A symbol for quality meat products... 


DIAMOND CRYSTAL Flake-Type SAL} 


When quality meat producers use Diamond Crystal 
Flake-type Salts they are assured the grain and size 
they need—EVERY TIME. Yes, meat packers can 
and do depend on Diamond Crystal Salt Company’s 
exclusive Alberger process to produce a salt of 
uniform high purity (99.95%) and size for better 
flavor development of their product. Because these 
crystals are flake-like in form—not granular or 
cube-type—they offer rapid solubility. And, only 
Flake-type Salt crystals ‘‘cling’’ to meat in dry- 
curing and provide proper coverage and dissolving 


<S@ Diamond Crystal Salt Compan 


action. Filter pad tests consistently indicate the 
lowest content of insoluble or foreign matter. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty prod- 
ucts. This pure flake salt, lacking appreciable 
amounts of calcium and magnesium, insures the 
cure striking into and through the meat with 
maximum efficiency. 

A staff of experienced food technologists is avail- 
able for your use. Learn exactly how these features 
can benefit you. Call or write the nearest Diamond 
Crystal sales office. 


ST. CLAIR, MICHIGA 


PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, "y 
SALES OFFICES: AKRON * ATLANTA * BOSTON ¢ CHARLOTTE ° © ais 
DETROIT * LOUISVILLE * MINNEAPOLIS * NEW ORLEANS ° NEWY 
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{AUTOMATION 


OF THE 


FATBACK SKINNING 
ERATION 


Now in actual operation in a number of plants — the 

Townsend Feeding Attachment in a special arrangement which makes it 
possible to feed fatbacks (also jowls and plates) to a Townsend Pork-Cut 
Skinner without the use of an operator! 





Basically, this is the procedure: The operator who robs the lean meat 
from the fatback returns it directly to the feeding attachment which 
automatically feeds it into the skinning machine. 


The feeding attachment is the Townsend Model 30A Feeder and 
Slasher which has recently been adapted to feed fatbacks and 
plates automatically and continuously through the skinning 
machine as they are carried to the machine by a conveyor. 


me 


Valuable information regarding actual 
experience with this form of automation 
isnow available for the asking. 


OWNSEN. 


ENGINEERING COMPANY 


2421 Hubbell Avenue 
Des Moines, Iowa 





rod- 


SF 


Pest seeee eee see eee eee, 





2421 Hubbell Avenue q 


Townsend Engineering Go. bes sioines, towa ; 


Please send us information on the Townsend Model 30A Automatic Feeder 
and Slasher, and experiences of packing plants using it for automation. 


Your name.............. ; 
Company name....... 
Address... cece. 
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MEAT MACHINES 


... for the entire plant 


Dehairers 
Tubs 
Gambreling Tables 








Hog Hoists 
Tripe Scalders 
Chop « Cut 
Cutters 
Grinders 
Mixers 
Stuffers 

Beef Hoists 
Head Splitters 
Track 
Hangers 





Conveyors 
Cookers 
Presses 
Shredders 
Hashers 


Washers 
aan CHOP - CUT or J CHOP CUT 
Landers 7 
“BOSS” builds the finest Chop * Cut for | cutting double bladed knives. 
Permeators conventional chopping of preground meat “BOSS” builds the J Chop ° Cut? 
Trucks in the coolest, fastest manner, resulting in | faster cutting of unground meat. A 

a product of homogenous cut, superior | formly fine textured product is 


binding qualities, and absorption of mois- | The J Chop © Cut is furnished with 
ture. Chop ¢ Cut is fitted with six cool J shaped adjustable safety knives. 





THE BUTCHERS’ SUPPLY COMP! 
CINCINNATI 16, OHIO 
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Paint it with plant tested pavco MP eeter 


A truly odorless wet wall paint Pp a t 


THE poet WATER BASED - ACRYLIC LATEX COOLER PAINT 


THIS MEANS... INSULATION STAYS DRY — PAINT STAYS ON - 
PAINT PENETRATES PORES AND FIBRES — 
ACTUALLY BECOMES PART OF WALL! 


Paint it to last! Padco Reefer Paint was formulated by 

experts to give you a cooler paint that would be longer 

lasting, saving you money on costly repainting. Turn the 

Seo other page and check the many features that make this paint 

side for details — the most perfect formula yet developed for painting 
coolers. 


SAVE ON REPAINT COSTS WITH PADCO REEFER PAINT 









gallons; 


se bit me later. 


; 


__ five 


DEPT 1-21, ROCHESTER, N. H. 
allons; 
dvertised. Plea 


one gallon; 


priced as @ 


at once —— 
Reefer Paint, 
CO Please send brochure 


3 


Please sh 
of PADC 


PACKERS DEVELOPMENT CORP. 


Gentlemen: 


Save on costly repainting 
with PADCO odorless — 





| wet wall cooler paint 

1 MAL THIs 

1 coupon 
| | NOW 













































other like it! 





another 
quality 





PADCO REEFER PAINT is a water base acrylic latex, It penetrates pores 


and fibres of wood or masonry and actually becomes part of the wall, not just another 
layer. PADCO REEFER PAINT is truly odorless. Contains no oils, deodorants or organic 
solvents. It dries in one hour to a clear white, washable, ultra-durable finish. PADCO 
REEFER PAINT can be applied to a dripping wet wall, at temperatures down to 
freezing, in the presence of meat or other food products. U.S.D.A. approved. PADCO 
REEFER PAINT is fungus resistant and brine proof. 


Try our new, long-lasting paint for coolers. This water 
base plastic latex paint allows condensation to escape 
from wall interior and, since moisture cannot be trapped 
in the wall, insulation stays dry and paint stays on... 
wall can breathe and dry out. Padco Reefer Paint is the 
first new cooler paint in 25 years . . . it actually promotes 
drying of the wall interior . . . it is unique . . . there is no 


THIS PRODUCT IS IN LARGE-SCALE USE IN FEDERALLY INSPECTED PLANTS. 


PACKERS DEVELOPMENT CORP., ROCHESTER, N. H. 





1 Gallon — $7.88 
5 Gallons — $7.73 a gallon 
55 Gallons — $7.64 a gallon 
1 gallon covers 250 square feet 

($1.00 a gallon discount on 100 gallons 
or more) Less than 100 gallons — f.o.b. 
Rochester, N. H. 
100 gallons or more — f.o.b. Phila., Pa.; 
Chicago, IIl.; St. Louis, Mo.; Greensboro, 
N. C.; Dallas, Texas; Oakland, Calif. 
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Better Prospects 


Whatever fires may beat upon meat pack- 
rs and processors in Congress and the regu- 
atory agencies during 1962, at least one 
spect of the industry’s situation seems to 
more promising than in 1961. 

Analysis of the livestock and meat outlook 
or the coming year by the U. S. Department 
f Agriculture indicates that slaughter sup- 
lies will remain relatively large, that mar- 
etings may be more orderly than in 1961, 















ay be somewhat smaller than they were 
during the past year. 

With an increase in domestic cow slaugh- 
ter, dependence on foreign sources for man- 
ufacturing beef should be lessened. Sausage 
fnanufacturers may be able to work with 
lower-priced materials late in 1962. 

With some increase in hog marketings ex- 
tending into the late spring and early sum- 
mer, the outlook for pork processors does not 
appear too dismal, particularly if manage- 
ment watches buying and selling operations 
closely. (See page 17 of this week’s NP for 
a good analysis of “The Management of Sea- 
jsonal Pork Inventories.”) 

However, there appears to be some danger 
that if producers open the production throt- 
tle too widely in reaction to a favorable hog- 
feed relationship, and boost the spring pig 
crop by more than 5 per cent, both producers 
and packers may face some difficulty in 
moving pork during the fall and winter of 
1962. As the Department of Agriculture 
points out, “only sharply lower pork prices 
could move the volume of pork production.” 

We do not know whether anything can be 
done to improve pork’s position so that a 
sharp slash in values would not be the only 
way to move a relatively small increase in 
supplies, but it would appear that the leaders 
and thinkers in pork production and process- 
ing should be concentrating on this prob- 
lem. As we emphasized in an editorial in the 
ssue of November 18, “there is a growing 

gency about the job of recasting the con- 
sine! image of pork in more desirable 
porm. Pork’s competition won’t give us a 
‘eptieve period to do the job. 
ane from scarcity to oversupply 
a ack to scarcity not only is costly for 
FOducers and processors, but also means 
hat we eo either “buy” or drive away 
“~omers. How long can we keep up this 
same and have many customers left? . 






















News and Views 





All Meat Packing companies would be affected by a meat 


The 


inspection draft bill by Senater Maurine B. Neuberger (D- 
Ore.), which is expected to be introduced when Congress 
reconvenes in January. The measure, in brief, would impose 
the following new requirements on the industry: 1) Federal 
meat inspection would be required of any slaughterer proc- 
essing animals which had been shipped in interstate or for- 
eign commerce at any time by any person. 2) Federal in- 
spection would be required of any establishment processing 
products where the initial processing or the slaughtering was 
under federal inspection. 3) Federal inspection would be 
required of any slaughterer or processor affiliated with a 
slaughterer or processor operating under federal inspection. 
4) Certain extremely small concerns would be exempt, based 
on volume not yet specified. 5) All meat animals for slaugh- 
ter and all meat products processed would be deemed to 
come within the definitions of the bill so as to require the 
slaughterer or processor to have federal inspection, unless 
such slaughterer or processor obtained an appropriate cer- 
tificate from the seller. 6) Federal agencies would be re- 
quired to purchase only federally inspected products. 7) All 
slaughterers and processors, whether federally inspected or 
not, would be required to maintain records as required by 
the Secretary of Agriculture and to permit representatives 
of the Secretary to examine and copy all such records. 


Mississippi Independent Meat Packers Association elected 
Walter E. Legett of Dedeaux Packing Co., Inc., Gulfport, as 
president for 1962 at the group’s annual meeting in Jackson. 
He succeeds Ralph D. Spencer of Central Packing Co., Hat- 
tiesburg, who served two years in the top MIMPA post. Pete 
Vincent of Delta Packing Co., Ltd., Clarksdale, was chosen 
as vice president, and Jack L. Dedeaux of Dedeaux Packing 
Co. was named secretary-treasurer. Directors elected at the 
meeting are: Todd Agnew, Mid-South Packers, Inc., Tupelo; 


Nary L. Dedeaux, jr., Dedeaux Packing Co.; E. E. Hicks, Bry- _ 


an Brothers Packing Co., West Point; outgoing president 
Ralph D. Spencer; James E. Tant, Tant Packing Co., Laurel, 
and Robert Vincent, Delta Packing Co. Guest speakers at the 
meeting were Mississippi Commissioner of Agriculture Si 
Corley and his administrative assistant, Dr. S. A. Cox, who 
discussed the voluntary meat inspection program developed 
by the State Department of Agriculture since regulatory au- 
thority over the industry was transferred to that agency from 
the State Board of Health in 1960. Twenty-one plants now 
operate under the packer-financed inspection program. 


Heated Controversy broke out in Chicago this week over 


the proposal of the National Hide Association to eliminate 
cattle branding because of the costly damage to hides, but the 
various segments of the industry moved closer to an under- 
standing of the others’ problems. Cattle producers and feedlot 
operators lined up solidly against the NHA proposal at a meet- 
ing called by the hide organization, declaring that branding is 
the only effective way to identify cattle and protect ownership 
rights. They rejected an NHA suggestion that the U. S. De- 
partment of Agriculture be asked to conduct research seeking 
a better means of identification, asserting that there is “too 
much government” in the industry already. After listening to 
the special problems posed by multiple brands, “billboard” 
brands and brands placed on choice hide locations, however, 
the producers suggested a self-help approach. The group 
agreed to have Fred Dressler, president of the American Na- 
tional Cattlemen’s Association, and NHA president Shepard 
Blumenthal of Rockford Hide & Fur Co., Rockford, IIl., each 
appoint a five-man committee to work together on the prob- 
lems. The Chicago meeting: attracté#?’nearly 90 persons: 


j 
i 


OMPELLED to vacate their 
C plant by freeway construction, 

the principals of Grote & Wei- 
gel, Inc., Bloomfield, Conn. decided 
to follow the highways out and se- 
lected a new site on Hartford’s out- 
skirts. The knowledge that a new 
superhighway soon would rim the 
entire Hartford area, passing not far from 
the projected plant and permitting rapid de- 
livery to any part of the company’s market, 
strongly influenced the decision on location 
of the new sausage plant. 

The firm purchased a two-acre tract and 
on it constructed a highly-functional and 
attractive building. The plant was designed by 
iocal architects, Golden-Storrs & LaBau, and 
incorporates several unique construction fea- 
tures, a forward flow pattern and ample 
parking facilities. While the firm experienced 
an initial drop in will-call business at the 
new location, this trade has been recaptured, 
reports David Grote Thornton, treasurer. The 
customers soon discovered that the small 
amount of extra traveling time required was 
more than offset by savings in parking time. 
The old plant which the company had oc- 
cupied since 1918 was in the heart of the 
downtown area and beset with the usual 
parking problems. 

One plus for the new location is the ease 
of receiving fresh meat. The company for- 
merly secured its western fresh meat via: 
route cars shunted into the local railroad 
yard. Extra drayage was required and at times delays 
in delivery proved highly annoying. With ample private 
parking space for a fleet of large over-the-road trailers, 
the firm now receives its supplies via truck. Arrival of 
fresh meat usually can be scheduled to the hour and the 
delivering truck does not create a traffic problem. 

Separate receiving and shipping docks, each of which 
can accommodate four trucks, form part of the flow 
pattern designed into the 14,000-sq.-ft. plant. The re- 
ceiving dock is at the rear of the building and feeds into 
the holding and boning coolers, while the shipping dock 
is on the front adjacent to the packaging and finished 
goods holding cooler. Flow is directed into and out of 
the 2,500-sq.-ft. main stuffing-manufacturing room. 
Consolidation of the various areas by heat grouping also 
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Favorable § 


Good Layout; 


TOP LEFT: Attractive 
sausage manufacty 
plant seems to 
“Good food is 
here.’’ LEFT: Two dg 
were required to 
roof of pre-stressed ¢ 
crete sections 
were welded to the st 
supporting structure, 


GLASS block clerestory can be seen in the upper background | 
this view of the immaculate manufacturing-stuffing room; just! 
low is the stainless steel duct which houses pipes for air, water, 9 
and other services. In left background are office windows th ovg 
which executives and visitors to the plant can see operalion 


has been achieved. The boiler-compressor and the hedl 
processing rooms form one. outer block with the ole 
blocks being composed of the receiving coolers at UF 
rear and the shipping coolers in the front. 

The receiving coolers were located at the rear, % 
Thornton, because during inclement weather the ove 
the-road trucks making deliveries to the plant often ™ 
muddy and dirty. He claims that they should be unloa 
ed at the rear of the building where they do not detta 
from the appearance of the food establishment. 
firm’s own three vehicles are washed daily. 

In designing the plant, major emphasis was placed 0 
its quality image, ease of sanitation, coordinated ™ 
terial flow and functional properties. A anager 
committee of the 71-year-old sausage organization, @ 
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isting of Thornton; Henry Weigel, the president; his 
con Russell, a vice president; Miss Anita Thornton, sec- 
retary, and Russell Taylor, sales manager, consulted 
ith architects and suppliers in selecting the design and 
layout, The management group has considerable experi- 
once in sausage manufacturing and merchandising since 
scuniithe firm is a family-controlled corporation founded in 
51390 by the late John Grote (he died just before com- 
iBpletion of the new plant) who was joined later by Henry 
jog Weigel in a partnership. David and Anita Thornton are 
Merandchildren of the founder. 
Once the design had been selected, the plant was built 
‘Min 129 days. Utilization of prestressed concrete T-beams 
sdmas the roof contributed to the speed of construction and 
the beauty of the building. In two days 49 of these 40-ft. 


rs 


* ¢ 


EFT: Employe is moving a cage truck of product into one 
of the three air-conditioned smokehouses. Note the sus- 
sm Pended floodlights used to illuminate the interior of 
smokehouses, cooking cabinets and shower space. 
RIGHT: A contortionist's ability is not needed to service 


i ‘ong, 8-ton pieces were fixed to steel beams on 8-ft. 
centers to form the roof. Insulation and roofing material 
Bere placed on top of the concrete. The outside walls 
consist of white pressed brick, cement block, 2 in. of 
foam insulation and an inner wall of glazed tile. Styro- 
foam insulation is used throughout the plant. The roof 

B ctions are tack welded. 
Beside expediting roof construction, the T-blocks con- 
tribute to the beauty of the plant since they project as 
# “ves beyond the wall and also provide shelter at the 
wo docks and the plant entrance. The T-beams extend- 
ing beyond the office entrance, which is constructed with 

pane glass, impart a modernistic note. 

93 core of the plant, which houses manufacturing 
stuffing operations, is slightly higher than the bal- 
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ance of the structure, rising 16 ft. from floor to ceiling. 
The wall’s rise above the level of the main roof is 
constructed of glass block which gives the work area a 
high level of daylighting. While basically functional, 
this design feature imparts an additional note of smart- 
ness to the plant’s exterior appearance. 

Product flow received primary attention in layout, ac- 
cording to Russell Weigel. As members of a working 
management group, who sometimes assist the 27 other 
employes, the principals have a first-hand knowledge of 
the problems of backtracking and congestion and avoid- 
ed them in laying out the plant’s flow pattern. All 
incoming material is received at the rear dock which 
is sandwiched between building extensions housing the 
garage and boiler room. 

Rails, forming part of the system installed by Boston 
Tram Rail, extend out to the dock and connect through 
LeFiell safety switches with the receiving cooler com- 
plex, including the boning room and the carcass holding 
cooler. The receiving room has rail and floor scales. 
The boning room is tiled to ceiling height. The coolers 
have suspended insulated ceilings. 

The material cooler holds the three basic materials 
used in manufacturing operations: western pork, bull 
meat and boneless beef in carcass form. The firm does 
not use extenders or binders and employs natural spices 
in manufacturing 16 items, according to Thornton. 


the smokehouse machinery located in the space above 
the houses. Ceilings in the manufacturing and heat proc- 
essing areas are higher than those in the rest of the 
New England sausage manufacturing establishment. 
These work areas have high level of daylighting. 


He comments that during World War II, when the 
firm could not get the meat it needed to make a quality 
product, operations were suspended temporarily rather 
than lower the quality. G & W management is convinced 
that quality sausage is its own consumer franchise build- 
er. While the firm sells sausage only in the greater 
Hartford area, its quality reputation has brought a slow. 
but steady rise in profitable volume. The line includes 
Polish and Italian sausage, liverwurst, blood sausage, 
knackwurst, cottage roll, cooked salami, bologna, baked 
meat loaf, head cheese and frankfurts. Until recently all 
the smaller link items were made in natural casings, but 
the firm has started to prepare skinless frankfurts. 

The other holding cooler contains canned meat and 
dry sausage items the company jobs, as well as a grinder 
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LEFT: Smoking room also houses oven and stainless 
cooking vats. Employe opens numbered valve on color- 
coded piping. CENTER: Main refrigeration ‘condenser is 


and a Hollymatic patty former. A hardwood wainscoat 
is anchored to the columns at sausage truck height. 

The main manufacturing-stuffing room features sev- 
eral innovations. 

All overhead pipe serving and passing through the 
room runs along one wall and is encased in a stainless 
steel duct. This provides the room with a clean and un- 
cluttered work area and also protects the piping and in- 
sulation. Water and air service for the three stuffing 
tables and casing flusher rises from the floor. 

Wash basins are knee-activated so that they are not 
soiled by an employe turning on the water with greasy 
or dirty hands. The floor is made of vitrified brick. Re- 
movable copper baskets in the floor drains catch large 
solids in waste water. 

The room is air-conditioned through two rows of 
Anemostat diffusers. These distributors, as well as tables, 
trucks, buckets, etc., are made of stainless steel for easy 
cleaning and low maintenance. The walls are tiled to 
ceiling height. 

The room’s floor and walls are sanitized frequently 


MEMBERS of the Grote & Weigel employe family look relaxed as they take 
a break from the job in the New England plant's modern coffee room. 









mounted in fenced area at rear of plant. RIGHT: R 
chill cabinet is employed to achieve a one-day mani 
turing-packaging-shipping cycle for sausage produ 


with suitable detergents. The natural light admittel 
through the glass block along two walls is augmented 
from fluorescent tubes suspended in waterproof fixtures 
about 3 ft. from the ceiling. The light is well diffused ani 
the level of illumination is 50 foot candles on the work 
surface. 

The manufacturing equipment layout is functional 
grinders, silent cutters and mixers are located at one en 
of the room while three Randall stuffers and a Griffih®, 
Mince Master are aligned in the other section. Casing 
flushing equipment is located near the stuffer line. 

All stuffers are equipped with Cesco magnetic tray 
of the newest type developed for large stick stuffing 
Management feels that the magnetic trap is a necessily 
for any kitchen which receives its meat in boxes or ba- 
rels. A Tipper Tie unit is employed for making te 
metal closure on such manufactured items as pork butts: 
and baked loaves. 


[Continued on page 26] 





BIG baked loaf—and it’s really ig 
—is popular with G&W custome 
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The Management of Seasonal Pork Inventories 


by SEYMOUR SMIDT 

sociate Professor of Managerial Economics 
ond JOHN W. ALLEN, Research Associate 
Comell University, Ithaca, N. Y. 


ALL MARKS the beginning of still another hog 
marketing year. Again each firm in the pork pack- 
ing industry faces the perennial question of how 
it will utilize this year’s pig crop. 
Under a Whitehall Foundation grant to the Graduate 
School of Business and Public Administration at Cornell 
niversity, a study involving the management of sea- 
smal pork inventories was completed recently. One 
purpose of the grant is to sponsor studies of interest to 
egricultural industries. It is hoped that this article, by 
HO sing attention on pork inventory management, will 
aid in the management of seasonal pork inventories. 
The advantages of effective inventory management 
uces are many. Capital is conserved; distress selling 
anc involuntary accumulation of pork are less frequent; 
Production and marketing requirements are satisfied 
economically, and the demands on the time and atten- 
lion of key executives are minimized. 
That the management of inventories has been in the 


ae Ocess of change in recent years is no news to packers 


| 


; 


slly big 
tomers. 


ies 


(the term is used here to include processors). It is first- 
hand knowledge to them because they have taken a lead- 
ng Tole in encouraging hog producers to work toward 
niormity of production so as to realize the mutual ad- 
vantages of the more orderly marketing of pork from 
he farm to the consumer. 

Although welcome, a steadier flow of hogs during the 
~aeung year requires packers to make significant 
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adjustments in their traditional philosophy, policies and 
procedures of managing inventories. The degree to which 
management has actually changed its practices varies 
widely. Some packers have radically modified their en- 
tire approach to seasonal inventory management; some 
are still struggling with this problem; others believe 
their traditional approach is not in need of change. 

FUTURE EARNINGS: Other changes have been af- 
fecting the packing industry and the importance of these 
changes is gaining industry-wide recognition. Many of 
them are related directly to the management of sea- 
sonal pork inventories. 

In an address at the 55th annual meeting of the Amer- 
ican Meat Institute in Chicago in 1960, Dr. Herrell 
DeGraff, Babcock professor of food economics at Cor- 
nell, made the point that packers have no choice but to 
modify traditional practices if future earnings are to be 
assured. This address reviewed some of the major prob- 
lems facing packers, such as costly excess productive 
capacity associated with the decreased peaks of hog 
marketing; the difficulty of forecasting erratically- 
fluctuating pork prices with such sharply-reduced sea- 
sonal variations in hog production, and the increasing 
proportion of operating costs that are becoming fixed, 
resulting in a desire to maintain a continuous high 
level of production. 

Although this study focuses on the management of 
seasonal pork inventories, we doubt that it is practical 
to view it except in relation to other phases of manage- 
ment, since decisions relating to the management of 
seasonal inventories of pork seem to be related to many 
other important phases of packer management. 

This article describes industry practices based on per- 
sonal interviews with the managements of 17 firms 
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owning about 75 per cent of the pork stored. The classi- 
fication of firms studied follows the categories used by 
the American Meat Institute. (See Financial Facts About 
the Meat Packing Industry, 1959.) According to sales 
volume, they fall into the following groups: 


Classification 
National packers 


Number of Firms Sales in Millions of Dollars 


100 or more 


Sectional packers 
Local packers 


3-15 
3 or less 


9 

Regional packers (and processors) 6 15-100 
1 
1 


The executives interviewed were those who deter- 
mine or implement inventory policies and procedures. 
The cooperation of the packers was generous and en- 
thusiastic, reflecting the general interest of the industry 
in having common problems analyzed. Any remaining 
errors of fact or opinion are the responsibility of the 
authors alone. Names of companies are withheld to in- 
sure the confidential treatment of information obtained. 

In general, interviews dealt with these broad ques- 
tions: (1) Who in the company makes decisions that 
determine the size of the seasonal inventories of pork? 
(2) What information is available to these decision- 
makers? (3) What are the company’s inventory man- 
agement policies and procedures? (4) How are inven- 
tory decisions coordinated with related decisions about 
production and sales? 

The answers to these questions must be interpreted 
in the light of the changing seasonal patterns in the in- 
dustry and the special economic influences affecting in- 
dividual packers. 

CHANGING SEASONAL PATTERNS: Some of the 
changes that have taken place in the hog-pork economy 
affect all packers regardless of their special circum- 
stances. A few decades ago, hog marketing by farmers 
reached a sharp peak during a few winter months, when 
the large spring pig crop was marketed, and dropped off 
sharply afterward. 

The prices of pork products reached seasonal lows 
during the period of heavy marketings and rose sub- 
stantially thereafter. This pattern of low pork prices 
during the winter followed by rising prices in the spring 
and summer was not invariable, but the exceptions were 
rare. The prices of loins, for example, rose by at least 
15 per cent between January and May-August in all 
but five of the years from 1920 to 1941. 

In one respect this seasonal price pattern was for- 
tunate for the packing industry. Pork held in-cure from 
the large winter marketings could be counted on to 
appreciate in value with almost as great assurance as it 
could be depended on to absorb the curing ingredients 
in which it was placed. Under these conditions the in- 
dustry found it profitable to accumulate large inven- 
tories during the winter. A large fraction of the pack- 
inghouse capacity currently in operation was originally 
built during this period, as was much of the accessory 
equipment, such as smokehouses, freezers and refineries. 

In our interviews we were reminded constantly that 
economic conditions in the industry today are quite 
different. This attitude was shared even by those who 
felt that their company’s traditional inventory policies 
were still appropriate today. The seasonal pattern of 
hog marketings is much less pronounced now and in 
some years the winter peak is almost nonexistent. 

The changed seasonal pattern of marketings coincided 
with a technological revolution in curing methods which 
is still going on. The time required to cure pork cuts is 
now measured in days and sometimes in hours. As a re- 
sult, packers have been able to reduce drastically the 
amount of pork held in cure. Seasonal price fluctuations 
still exist, but they are smaller, more erratic and more 
difficult to predict. 

Winter inventory accumulations used to provide an 
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important and fairly dependable source of p ofits 
many companies. Many executives believed that 
today’s conditions the routine storage of pork dy 
the winter resulted in financial losses. This 
question of whether to discontinue seasonal sto 
together or to operate a pork storage program ong 
lective basis. a 

Although certain characteristics of the packing igy 
try affect all companies, each company also is guy 
to peculiar circumstances that condition its ap 
to the seasonal inventory program. 

DEFICITS OR SURPLUSES: A given packer jg yp, 
ally both a surplus producer for some cuts and a defi 
producer for others. For example, a firm normally m; 
be a net buyer of green bellies for large bacon proce 
ing requirements and, at the same time, be a seller 
green hams on a commodity basis. Both the bacon py 
chases and the ham sales create inventory 
problems and opportunities. 

A packer who finds that his salesmen sell q | 
quantity of, say, bacon than he is willing or able 
ply from his own hog killing operations knows he m 
go to the market sometime to buy additional belli 
only problem is when to buy. 

It is possible to try to buy one’s deficit bacon 
hand-to-mouth basis. All firms try to do this when} 
expect belly prices to fall. But a firm may try to sta 
a hand-to-mouth basis regardless of what it 
happen to prices in the future; or, if it thinks pri 
rise, it may try to anticipate its future needs for g 
weeks or months in advance by building up an iny 
tory of the deficit item. 4 

Significant price risks are involved, even for ad 
icit firm that tries to stay on a hand-to-mouth basis 
those of its competitors who also may be in a defi 
position on bellies, for example, accumulate stocks 1 
anticipation of a future rise in belly prices, the fim 
that has not accumulated belly stocks may find itself in 
a prize squeeze. If its competitors are dissatisfied wit 
the rate at which they are moving their bellies, th 
may dispose of their stocks by lowering their baca 
prices, rather than by selling bellies on a commodity 


‘ basis. This is more likely to happen if the price of be- 


lies has actually risen, so that no out-of-pocket loss ij 
involved. 

A deficit firm may fear that an attempt to satisfy it 
requirements on a hand-to-mouth basis could force i 
raw material costs up to a level where they are out d 
line with product prices or the cost of competito! 
This danger is greatest when current production of ti 
raw material from hog killing is low in relation to i 
rate of consumption. To eliminate this risk, the fin 
may try to acquire raw material stocks to anticipatei 
future requirements, even though it does not real 
foresee any other reason to expect an increase in it 
raw material prices. 

But there also may be price advantages in a no-storat 
policy for deficit producers. Belly stocks that have 
cumulated in the hands of surplus producers are mo 
likely to be sold as bellies rather than as bacon a! 
consequently, a squeeze in the relation between bel 
and bacon prices is less likely. Furthermore, if compe’ 
tors who have accumulated some stocks in anticipatt 
of a price rise find their judgment is wrong, they ¥ 
feel squeezed between the high price of their bellé 
and the low price of bacon. The large producers 
have deficits for an important product take these ss 
into account in determining their storage policy. ¥ 
local packers, these risks are less important. 

COMMODITY BASIS: Similarly, a packer who im 
that his production of, say, hams is greater than 
salesmen normally can move knows that sooner or® 
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Meet our best traveling salesmen! 


The Thermo King trademark is everywhere! 
Tens of thousands of Thermo King units are 
riding the highways daily, dependably pro- 
tecting the load... protecting your profits 
...4 Surprising number of them date way 
back to the earliest models produced in our 
pioeering days over 23 years ago! 

Their great performance in the field makes 
Thermo King refrigeration units our best 
traveling salesmen . 
truck or trailer... “ 
saving economy... “ in engineer- 
ing for the job . . . “up front” in sales volume 

“up front” with the most liberal warranty 
in the refrigeration industry! 


“up front” 
up front” 
up front” 


on your 
in money- 


There is a THERMO KING unit de- 
signed to hold any temperature or 
to maintain any range of tempera- 
tures under any transport condition. 


INTERNATIONAL PARTS AND SERVICE ORGANIZATION 


THERMO KING CORPORATION 


World Leader in Transport Refrigeration 


West 90th St., Minneapolis 20, Minnesota 
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(HERMO KING 


TRANSPORT REFRIGERATION 


One Piece Models, pictured above left to right, easy to install and service! 

MW SERIES— Designed for tilt-cab and cab-over-engine trucks in peddle-run 
and delivery service. Maximum capacity, quick pull-down, rapid low-temp 
recovery. Automatic temp control. Heating or cooling at snap of switch. 

M SERIES—America’s first choice for straight truck refrigeration. May also 
be used in short trailers. Power-packed, rugged, dependable—ideal for city 
operation, frequent delivery stops. Combination engine-electric models 
available. 

GA SERIES—For economical cooling of straight trucks in rugged store-to- 
store service. Self-contained engine, available with stand-by electric motor. 
Accurate, automatic temperature control. Automatic defrost available. 


FOR DETAILS, MAIL THIS COUPON TODAY! 


THERMO KING CORPORATION, 344-A W. 90th St. 
Minneapolis 20, Minnesota 


Please send us complete information on: 
} MW Series, | M Series, GA Series 
| Complete line of Thermo King transport refrigeration units 


Firm 





he must dispose of the excess product on a commodity 
basis. A surplus producer may, as a matter of policy, 
dispose of his surplus as it accumulates in salable lots 
regardless of his price expectations. Or he may accu- 
mulate surplus product for later sale if he expects rising 
prices and sell his product as it is produced if he ex- 
pects falling prices. 

Sometimes, a surplus producer is not very sure wheth- 
er the price of his surplus product will be higher or 
lower later on. If he is fearful that disposing of all of his 
surplus production as it is produced would drive the 
price down, he may be tempted to store at least a part 
of his surplus. If he adopts this policy, he is hoping that 
he can gradually liquidate his surplus stocks at prices 
no lower than those now prevailing. 

The size of a firm seems to be a significant factor in 
influencing storage policy. The statistical evidence from 
AMI and U. S. Department of Agriculture cold storage 
reports indicates that inventories owned by large firms 
account for a proportionately larger share of seasonal 
inventory fluctuations than of sales. 

Even among the large packers, there are amazing dif- 
ferences of opinion about the extent to which their in- 
ventory accumulation or liquidation can influence green 
product prices. Large packers who believe product mar- 
kets are relatively thin are much less hesitant to ac- 
cumulate seasonal inventory than are firms of the same 
size that believe product markets are relatively broad. 

Thus far we have discussed the surplus and deficit 
positions of firms as if the amounts of the surplus or 
deficit were fixed solely by marketing considerations. 
This is not so. By increasing his rate of kill, a packer 
obviously will increase the amount of surplus product 
that must be sold or stored and will decrease the amount 
of deficit product that must be acquired. 

But the feasible changes in the rate of kill for a given 
packer are seldom so large that these changes would 
shift many products from a deficit to a surplus position 
(or vice versa), although the size of his surpluses or 
deficits could be influenced. For coastal packers, the 
rate of kill seems to be determined mainly by the de- 
mand for exceptionally fresh pork in their marketing 
areas. For most other packers, both cost considerations 
and demand are important in determining kill rate. 

Packers with comparable facilities differ as to the 
proportions of their production costs that are “fixed” 
and “variable.” Packers who view more of their costs 
as fixed place greater emphasis on maintaining high 
levels of production in order to lower unit costs of pro- 
duction. The resulting accumulation of pork often pre- 
sents inventory problems to management. The result 
may be that pork is liquidated (in either commodity or 
finished form) at distressed prices, or it is stored (per- 
haps only temporarily) in the hope of avoiding them. 

A packer’s profit expectation is also a primary factor 
in determining slaughter levels. As the cutout becomes 
more favorable, most firms are encouraged to increase 
the rate of slaughter. But as cutouts become less fa- 
vorable, the reaction to reduce production is inhibited 
for many firms. 

Aside from the desire to achieve low unit costs of 
production, packers may be interested in achieving 
slaughter levels that maintain their market position vis- 
a-vis other packers in competing for the available supply 
of hogs and in satisfying the needs of established cus- 
tomers. Many packers readily admit that in the short 
run this approach often is unprofitable, but they feel 
that in the long run it is essential to the firm’s success. 

Managements are aware that cutout figures have 
limitations because they fail to reflect the market 
breadth, which is an essential element in formulating 
decisions about rates of production. Qualitative esti- 
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NUMBER OF PACKERS BY SIZE AND 
BY STORAGE POLICIES FOLLOWED 





Storage Policies Followed Na- Re- Sec. 
tional gional tional Loca 





Vol- Invol- Specu- 
untary untary lative 


Packers Packers Packers px. 
No 
No 
Occasionally 
Yes 


Yes 





Totals 








mates of market strength or weakness are imp 
and are generally used by packers along with the g 
out figures. 

STORAGE CAPACITY: No company reported j 
stances in which inventory accumulations were not», 
because neither public nor privately-owned fra 
facilities were available. Surpluses that might have 
stored if privately-owned freezer capacity were 
able are sometimes sold to avoid incurring the ext 
costs of public storage. 

So far, we have been concerned with a number of} 
external economic factors affecting storage policies, \i 
we will describe the types of storage policies obsery 
in this study. 

The main division is between firms with a policy 
“no storage” and firms willing to store under some cm 
ditions. For firms that engage in storage, three distin 
but not mutually exclusive, policies are followed: w 
untary storage, involuntary storage and speculative stor 
age. These are the terms used in the industry, but» 
always exactly as we will define them. The number 
companies following each type of policy is summarz 
in the table above. 

No Storage: If a company consistently and as ami 
ter of policy attempted to sell all surplus product as s0 
as it had accumulated salable lots, and attempted j 
supply product deficits on a fairly strict hand-to-moul 
basis, we classified it as having a no-storage policy 

Speculative Storage: Speculative storage is said 
occur when a company buys pork it has not produce 
with the hope of reselling it on a commodity basis 
higher prices. Companies that speculate do so in a high 
selective manner and only when the marketing situatie 
appears to be exceptionally inviting. 

Many companies have definite policies prohibit 
speculation; others simply exercise special caution wie 
speculating. Often speculative storage requires approy 
at a higher level of management than other types‘ 
storage, and the results may be recorded by the compat 
in a special account. 

Voluntary Storage: Voluntary storage refers to ® 
accumulation of pork inventories with the expectalit 
of a rise in the market price of the products stored. 
is thus similar to speculative storage, but is distinguis 
from speculative storage by a strict limitation to qual 
tities that are closely related to the company’s nom 
processing and production activities. 

Two types must be distinguished: 1) the storage 
pork cuts produced by the company in excess of its it 
ternal needs, i.e., surplus product, and 2) the storage 
pork products purchased from other producers 
vance of their anticipated use by the company, 
deficit product. oa 

It is characteristic of voluntary storage that the a 
tity of product ultimately bought or sold 
changed, but the timing of the purchase or sale 
termined by expectations of future price increase 
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conveyor allows workers to match heads and 4 Sturdily constructed table lasts longer 


viscera with proper carcasses instantly. On 
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pee tables with head racks, inspector performs : i 

pecta halle work under oatee esmiitens basnues Delrin bushed conveyor chain lasts _up to 5 
stored. head . . = times longer than ordinary chain. Frame is 
uct heads stay firmly in place rather than lie loose made of welded, hot dip galvanized pipe for 

to qual oe extra strength. Steel pans have joints welded 

s norm ° and ground smooth. 

s™ 4 You can obtain the table that 

| H St. John’s Engineering Department will gladly furnish full 
git best suits your plant details on this table which will put you way ahead in 


operating efficiency and economy. So foday, call, write 


Machines that handle any kill rate are available a 
or wire: 


storage in any length. 
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price increases should be measured as the difference 
between the price that can be realized at a future date 
and the price that can be realized today. In a thin mar- 
ket the price that actually can be realized today may 
be less than, say, the YELLOw SHEET price. 

The industry distinguishes between voluntary storage 
and speculative storage, although the price risks asso- 
ciated with voluntary storage are recognized. Voluntary 
storage is thought of as offering an opportunity to lower 
procurement costs or to raise sales revenue. 

Involuntary Storage: Involuntary storage is like vol- 
untary storage in that the quantities stored are strictly 
limited by a company’s accumulated surplus or antici- 
pated deficit. It differs from voluntary storage in the 
motives for inventory accumulations. 

Voluntary storage is motivated by the expectation of 
future price increases. With involuntary storage, there 
is a definite belief that unfavorable price consequences 
will result if the product is sold. But there is not a 
clear understanding of the consequences of storage. 

Two types should be distinguished. In the case of 
surplus product, involuntary storage results when a 
packer stores surplus product because he is afraid that 
selling it immediately would cause a decline in product 
market prices. Of course, if a decline in product prices 
is expected to occur anyway, surplus product would be 
sold as it accumulates, even though the sale would lead 
to price declines earlier than otherwise. 

In the case of deficit product, involuntary storage 
occurs when a packer buys in anticipation of future 
requirements for fear that purchasing on a hand-to- 
mouth basis would cause his raw material costs to rise 
more than they otherwise would. 

THE TYRANNY OF WORDS: The term “involun- 
tary storage” is liable to be confusing. We would like to 
make it perfectly clear to the reader that we have never 
uncovered an instance in which any appreciable amount 
of product was stored because the packer absolutely 
had no opportunity to sell it. A buyer is always avail- 
able at a sufficiently low price. When executives said 
they sometimes stored pork involuntarily, they could 
only mean that they wished they could sell it without 
having to accept such a low price. Logically, if they store 
the product rather than sell it, they have made a choice. 

If the decision to store is made after a careful ap- 
praisal of the available alternatives, such storage is 
clearly voluntary storage. For example, there may be 
only relatively few important buyers for a product, all 
of whom are out of the market during a certain week. 
In such a case, if a seller decides to store product for a 
short time because he expects the buyers to become 
interested again and does not anticipate falling prices, 
the resulting storage would be voluntary. 

One reader of a draft of this article appropriately re- 
ferred to involuntary storage as taking place because of 
“managerial carelessness in permitting inventories to 
rise without reference to probable returns on the stor- 
age operation.” It is hard to avoid the suspicion that in 
using the word “involuntary” some managements may 
pretend that no other alternatives are available. 

We do not use the term involuntary storage to refer 
to situations in which a small amount of surplus prod- 
uct may accumulate in the individual plants of a multi- 
plant firm without the knowledge of executives in charge 
of controlling inventory for the whole firm. Such com- 
munication difficulties never seem to result in appre- 
ciable inventory accumulations and are consistent with 
a no-storage policy. 

In companies that tolerate involuntary storage of 
surplus product, a decision to sell a certain amount of 
surplus product is interpreted by both those who for- 
mulate the decision and those who execute it as meaning 
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the product is to be sold if a satisfactory price cay 
obtained. If a satisfactory price is not obtai 
surplus is referred to as involuntary storage. 

In companies that have eliminated  inyolyy, 
storage, subordinates have been trained by managemes 
to interpret and execute a decision to sell surplus py 
uct in almost as literal a manner as the floor trade, 
a stock brokerage house would execute a customer's y, 
der to sell 100 shares of a specified stock “at the mark 

Whatever storage policy a company has adopisil 
there are important internal characteristics that jgf 
ence the manner in which the particular policy of gy. 
age is executed. 

MANAGEMENT CAPABILITY: For an effective yy 
inventory program, a company’s management must} 
able to relate inventory policy to appropriate hish 
level goals and to implement inventory decisions ¢f 
ciently and competently. 

An effective management should be capable of def 
ing a specific goal or goals toward which inventory pol. 
icies and procedures should contribute, and in terms ¢ 
which they should be judged. For example, should j 
ventory management be judged only in terms of profi 
earned, or should the need to help insure an adeguay 
supply of high-quality raw material be considered? 
management has not already defined its inventory ma 
agement goals, it will have no clear basis for evaluating 
the success of its inventory practices. 

Managers also must be capable of implementing ». 
tions they have identified as essential to the attainmey 
of their company goals and objectives. When one om 
siders the difficulty of forecasting prices accurately aj 
of devising effective budgeting and accounting prow 
dures—all important to inventory management-tt jj 
clear that effective management of inventories demand 
talented executives to design and implement compa 
inventory procedures and controls. A small group ¢ 
packers appears to be well ahead of others in this r- 
spect and is acquiring and developing trained executivs 
and staff specialists. 

Any firm that seriously undertakes to develop: 
management team with these qualifications will discove, 
as others have, that the process is painful. It means thi 
certain persons have to be transferred, relieved « 
dismissed. The monetary investment in recruiting, trait- 
ing and hiring is sizable and the general company-wit 
disruption of tradition often is emotionally difficult. Bu 
those who are doing this believe that the results: 
well worth the effort. 

A company that formulates inventory plans at the ge- 
eral headquarters is considered to have “centralize 
this process and one that formulates them at the plat 
level to have “decentralized.” This distinction can) 
made only for multi-plant firms, of which there we 
10 among the 17 firms studied. 

There is a correlation between the degree of centtd 
ization and the nature of the inventory decision rea' 
The greater the degree of centralization, the less is ™ 
consideration given to the local market position o 4 
plant and to local or regional pricing problems. Rathe 
centralized companies are much more likely to evaluat 
alternative courses of inventory action by applying 
criteria of overall profitabiliy and company welfare tt 
the partial exclusion of some of the less apparent co 
pany objectives, such as those mentioned. | 

All the multi-plant firms are either highly centrai® 
or moderately centralized. Those managements having 
effective communication procedures and executives “i 
unusually detailed knowledge of “front-line” condit® 
are able to incorporate into inventory plans elemet! 
that also satisfy individual plant needs. The degre? 
which individual plant managers or regional sales m® 
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The Way In Design 
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evelop 

discon: Locate your smokehouses anywhere in the plant 
— 2 ... wherever they will add to operating efficiency. 
iev ; 





Julian has put an Air-Lock on the smokehouse 





ng, train: 

mei door and you no longer have to worry about 
icult. But ; 

sults are escaping smoke. Any vapor that manages to pass 





the inner gaskets is swallowed up by the hollow 






bere ait-lock in the door of the smokehouse and re- 
the pls turned to the inside where it belongs. The Julian 
n can be Air-Lock door not only increases smokehouse 





efficiency, but also provides better working condi- 
tions in the plant and adds to worker productivity. 












JULIAN SMOKEHOUSES 
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You can install Julian Air-Lock doors on your 
present smokehouse, no matter what its type may 
be. And the cost is surprisingly reasonable. 


As always, Julian leads the way in smokehouse 
design. Our staff of design engineers and skilled 
technicians is constantly at work improving Julian 
design and construction. That's why the meat 
industry has called upon Julian to build more 
smokehouses than all other manufacturers com- 
bined. And that’s why it will pay you to install... 


... THE INDUSTRY STANDARD 


* 
Guliaw ENGINEERING CO. 


5127 N. Damen Ave. 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 


@ LOngbeach 1-4295 © Chicago 25, Ill. 


Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 








agers are able to bargain with central management in 
defining local deficits or surpluses may determine the 
degree to which decisions actually are centrally decided. 

Single-plant companies are likely to take into con- 
sideration the firm’s overall economic and marketing 
environment conditions when formulating inventory 
plans. Smaller packers typically have managers who 
participate actively in an almost complete range of man- 
agement decisions and who are familiar with the min- 
utiae of business conditions. 

USE OF SPECIALISTS: While the size and financial 
resources of the firm largely determine the ability of 
the company to use specialists in analyzing marketing 
and economic information, a management’s attitude to- 
ward the value of this service also is important. Staff 
specialists are, in some cases, trained economists who 
may hold advanced academic degrees. Others have be- 
come specialists because of their long experience in 
analyzing price trends. Outside specialists, acting as con- 
sultants, provide information similar to that provided 
by a staff specialist. 

Six of the nine national packers have staff specialists 
who perform studies used in making inventory decisions. 
Most hold graduate degrees. One of these not only has 
a trained economist on its staff, but also uses an outside 
specialist. This packer believes that each provides a 
check on the other and that the outside specialist brings 
to the firm the advantage of an objective point of view 
unaffected by the opinion of the firm’s management. 
None of the remaining three national packers uses an 
outside service. Line executives provide the economic 
analysis for these packers. 

Of the six regional packers studied, one had a staff 
specialist and two employed the services of outside con- 
sultants. The local and sectional packers studied had no 
staff specialists and did not use outside consultants. 

The role of staff specialists varies among firms. Some- 
times the staff economist is assigned line functions, but 
continues his previous staff responsibilities in connec- 
tion with inventory plans and policies. A number of 
staff specialists devote only part of their time to such 
activities as price analysis, etc. Their talents often are 
required as general advisors for a broad range of cor- 
porate activities. 

DECISION-MAKING: In some firms management as 
a group formulates inventory policies and plans by 
working jointly to arrive at decisions. In other firms a 
single individual decides the course of action. Most pack- 
ers utilize a combination of these two extremes. 

For most of the national packers, the committee form 
of operation is predominant. Regional, sectional and 
local packers often are organized to formulate inventory 
plans by having one or two members of top management 
informally consult with managers representing the im- 
portant areas of packer management and by exercising 
their own judgment as to appropriate courses of action. 
In the case of the larger regional packers, we observed 
that a committee decision-making process was used, 
not unlike some of the national packers. 

All packers interviewed make use of the standard 
USDA reports and of the statistics appearing in well- 
known trade publications. Many executives mentioned 
the need for improving the accuracy of the pig crop re- 
ports; a few companies have instituted their own live- 
stock surveys to supplement the government reports. 
AMI semi-monthly reports on freezer stocks owned 
by member companies also are used widely. 

Up to this point, we have presented an essentially 
descriptive report of inventory management practices. 
In the following paragraphs we will present our opinions 
on a number of controversial issues relating to sea- 
sonal pork inventory management. 
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By our definition, involuntary storage involves g 
retaining of surplus commodity because the 
afraid that selling it will hurt his product prices, fy 
deficit product, it involves buying in advance for} 
that purchasing on a hand-to-mouth basis would e 
an undue increase in raw material costs. 

Most large packers feel that involuntary 


necessary and prudent. A few feel that it is ra 


ways unwise and have instituted rigorous iny 
control systems to avoid the practice. We believe 4, 
even a large multi-plant national packer can ¢ 
involuntary storage if he chooses to do so. 

The most controversial question in seasonal in 
management is whether involuntary storage is 
Most of the large packers think it is. We doubt tap 
should be used as much as it is. It seems to us th 
who practice involuntary storage overemphasij 
sales revenue decrease that might result if 9 


prices were temporarily lowered a few cents per pop 


We grant that most of their current production’ 
be affected by the price decline, while only a smal 
needs to be stored to prevent the decline. 
Such a view, however, not only underemphasiz 
price risks associated with inventories, but also i 


the fact that decreased product prices, if they ocet 


rapidly reflected in lower prices in buying hogs De 


cision-makers forget that profits for meat packing& 
pend more on gross margins than on product priga: 

There is no real advantage to farmers when path 
accumulate unprofitable inventories. Any temporal 
crease in hog prices which may result when inver 
increase is substantially offset when inventorig 
liquidated. At that time, hog prices will be lowe 
they otherwise would have been. 

ACCOUNTING FOR INVENTORY PROF 
of the companies interviewed had accounting 
which the profits or losses from seasonal invelta 
accumulations for the entire company were recon 
product by product. a 

The reason usually given for the lack of suchm 
was that management had a “pretty good idea” af 
profitability of inventory operations, since invel 
positions were discussed in detail at least once each We 
during regular meetings. But devising a useful acet 
ing record of the profits from seasonal inventory & 
cumulations for managerial purposes was conside 
very difficult. If a useful accounting system for ti 
operation is difficult to construct, it is hard to beli 
that an adequate figure could be kept in mind witho 
even using the back of an envelope. 

If a company engaged in voluntary storage only, 
adequate profit analysis of seasonal inventory ope 
tions might be devised by using the difference b 
the selling price received and the total of storage co 
and market price at the time product was added 
inventory. Even in this case, a formal record of inve 
tory profits would be useful in evaluating the ine 
tory operation itself and in appraising the retum® 
past and future investments in freezer facilities. 

When involuntary storage of surplus product octil 
the market price for the product at the time it is adit 
to inventory is not a proper reflection of its econo 
value. To the extent that selling the product rather i 
storing it would have lowered the market price ™ 
economic value of the product added to inventory 
less than the market price. As mentioned previous! 
the effect on hog prices also must be considered by! 
decision makers. ; 

Comparable problems would be faced in evaluat 
the worth of deficit products at the time of use. The 
of an inventory presumably would have incr 

[Continued on page 32] 
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At this N. J. plant Sterling Rock Salt 
used to be unloaded manually into a 
chute feeding a brine tank located 
ten feet from the tracks. Cost of the 
operation: an expensive 32 man-hours 
per car. Furthermore, the 60-ton 
brine tank had to be exhausted down 
to ten tons before another 50-ton 
catload of salt could be added, 
creating problems of reserve and 
scheduling. 

An International Salt Company 
Technical Service representative and 
the plant manager solved the situa- 
tion by installing two 55-ton Sterling 
Storage Lixators under the existing 


eased i Tailroad trestle. Salt. drops directly 


from the hopper cars into them. 


ae 


New approach to brine making 
cuts salt unloading time 
32 man-hours per car 


Gravity supplies the labor, releasing 
the 32 man-hours. And when the 
Lixators* get down to 30 tons each, 
a 50-ton carload tops them off with 
25 tons apiece. Ordering is simplified, 
and the buyer never has to worry 
about reserve. And how does the salt 
get to points of use? Simple. The 
Lixators produce crystal-clear, fully 
saturated brine automatically. Pipes 
carry it into the plant. 

Local contractors competed for 


BOSTON CHARLOTTE CINCINNATI NEWARK 


BUFFALO CHICAGO DETROIT 


INTERNATIONAL 


“A STEP AHEAD IN 
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Pipes (2) deliver brine from new 55-ton Lixators (1) to 
existing pipe line (4) that served old Lixator (3). New 
construction made maximum use of existing installation — 
did not affect railroad trestle or plant interior. 


the job by sealed bids estimated 
from complete plans supervised by 
International’s Technical Service 
Department. 

This project is a good example of 
how International salt engineering 
can benefit salt users. If you’re inter- 
ested in unequaled technical assist- 
ance on any phase of salt handling, 
storage or dissolving, write Interna- 
tional Salt Company, ClarksSummit, 


Pa., or nearest district office. 
*Registered T.M. International Salt Company 
NEW YORK PITTSBURGH 


NEW ORLEANS PHILADELPHIA ST. LOUIS 


SALT COMPANY 


SALT TECHNOLOGY” 
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Hartford Sausage Plant 
[Continued from page 16] 


fibrous casings used in large stick 
and loaf production. 


The heat processing area houses 
three Atmos air-conditioned smoke- 
houses and two Atmos cooker cabi- 
nets and one shower stall. All these 
units are made of stainless steel and 
are instrument,controlled (with the 
exception of the:shower stall). Aux- 


iliary equipment is located on top of 
the houses and the high ceiling per- 
mits unhampered service work. 
Each valve in the heat processing 
room has a numbered metal tag. All 


plant piping is tagged in a similar 
manner. The valve and pipe locations 
are shown on a master chart which 
makes plumbing and other mainte- 
nance work easier; it is unnecessary 
to tear up half a floor to locate a pipe 
needing attention. Insulation on the 
pipes is color coded to identify the 
kind of service: water, gas, steam 
and so forth. 

After temporary retention in the 
processing room, the product is 


STANDING by oil 
painting of the new 
sausage manufactur- 
ing plant are David 
Grote Thornton, treas- 
urer of Grote & Wei- 
gel, and Russell Wei- 
gel, vice president of 
the New England sau- 
sage_ establishment. 


moved to the finished goods holding 
cooler where it is placed in a Geb- 
hardt immediate chill cabinet and in- 
ternal temperature is reduced to 40° 
F. in 4 minutes for franks and 15 








A.M.S. BROKERAGE 


PRESENTLY PRESENTING: 


AGAR PACKING CO. 
COLONIAL CORNED BEEF CO. 
DEAN FOODS CO. (OLEO) 
GASTMEYER-HINSCH, INC. 
WATSON TURKEY FARMS 


CHICAGO, DECEMBER 9-12——-OPEN FOR 


ABRAHAM MARTIN SOLOMON 


PHILLY’S LEADING BROKER FOR FOOD ITEMS 
RELATED TO WHOLESALE MEAT BUSINESS 


DESIRES COMPLIMENTARY LINES FOR CHAINS—CO-OPS, & WHOLESALE MEAT DIS- 
TRIBUTORS. DURING N.F.B.A. CONVENTION—STAYING 


2044 CHESTNUT ST. 
PHILADELPHIA, PA. 
215 LO 8-4280 


CHICAGO, ILL. 
CHICAGO, ILL. 
RICHMOND, VA. 
HOBOKEN, N. J. 
BLACKWOOD, N. J. 


AT EXECUTIVE HOUSE— 
APPOINTMENTS 











Especially made 
for packing houses 
jCatches and retains 
valuable solids in easily 
removable basket. Prevents 
clogging drainage system. 
Aids ‘sanitation. 
Don't buy a competitive 
drain at a few dollars 
cheaper when the WHITFORD drain made 
especially for meat. packing plants will 
save you thousands of dollars a year. 
Free illustrated folder and prices on 
request. 


WHITFORD DRAIN CO. 


1819 South Brook St. Louisville 8, Ky. 





‘‘WHITFORD”’ FLOOR DRAINS 


See page A-6 of 
“Purchasing Guide 
for the 
Meat Industry” 
for details 
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‘minutes for large stick produets }, 


cooler is held at 35° F. Fast chil; 
permits product to be made, cartonu 
and shipped the same day, commen! 
Taylor. Quick chilled products, sui 
as franks, can be stored in their bul 
shipping containers on shelves jp. 
creasing the holding capacity of 
cooler. The fast-chill unit is 
within the cooler so that cage proj. 
uct is moved forward to it from the 
processing area and thence to ty 
holding space. ’ 
The offices are located in i 
front of the building. A large per. 
centage of one wall area is glas 
so that officials can see into the main 
stuffing room and the shipping eq). 
er. G & W executives do not conside 
this arrangement too important as, 
control factor, since they spend much 
time in the plant, but it gives ey. 
tomers and other visitors a 
view of the immaculate kitchen, 
The boiler room is equipped with, 
package steam generator and Bel 
& Gossett heat exchangers for ho 
water. Five Frick compressors fi. 
nish about 75 tons of refrigeration, 
An atmospheric Baltimore Airol 
condenser is mounted on cemat 
footings in a fenced area. 
Jamison cooler doors are use 
throughout the plant. Management's 
planning to install an air curtain d 
the point of greatest traffic betwen 


LOOK! NO HANDS! Employe 
on water by action of his knee 


hot and cold areas, i.e., at the & 
trance to the heat processing 100® 
from the stuffing room. This open 
is now closed by an air-operait 
slideaway door, but G & W offi 

believe that time and refrigeral™ 
are lost through opening and closiif 
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the door. Moreover, employes tend 
to leave the door open until they 
return to the stuffing area, even 
when they are moving cages to the 
farthest smokehouse. 
With its wall and roof design, the 
t can be expanded easily since 
the heat processing, cooler and man- 
yfacturing areas can be extended 
outward without disrupting the de- 
sirable forward flow pattern, com- 
ments Russell Weigel. 


FDA Chief Launches New 
Attack on Food Faddists 


Declaring that “fad” foods are re- 
placing wholesome staples in many 
diets, George Larrick, commissioner 
of the Food and Drug Administra- 
tion, told delegates to a recent joint 
meeting of the FDA and the Ameri- 
can Medical Association that the 
agency is hoping to counter faddist 
daims by intensifying its public edu- 
cation campaign which stresses the 
nutritional quality of the nation’s 
processed foods. 

Fad foods are promoted by self- 
styled nutritionists whose lectures 
and publications “continuously pre- 
scribe various food items to prevent 
disease and assure good health, while 
attacking ordinary foods as detri- 
mental to health,” he said. He ob- 
served that their influence is grow- 
ing through books, pamphlets and 
other publications. 

Pointing out that enforcement of 
FDA powers is difficult because of 
the scope of faddist activities and the 
jurisdictional limitations of federal 
Statutes, Larrick added that in spite 
of these difficulties, the FDA has had 
“considerable success in combating 
food quackery in the courts.” 

Besides attacking blatant faddism 
and quackery, the FDA chief served 
a warning to certain members of the 
legitimate food processing industry: 

ially disturbing is the tenden- 
ty shown by some big and hitherto 
Tespected food concerns to use 
quackery in their sales material.” 


Hog Raising Film Stresses 
Role of Management 


The need for good management 
Pfactices in hog raising is the sub- 
ject of “High Hopes for Hogs,” a 
hew 14-minute color slide film pro- 
duced by Hess & Clark, Ashland, 
0., manufacturer of animal health 
and feed medication products. 

The film places emphasis on the 

¢ elements of 1) balanced feed 
for ‘Profitable gains, 2) effective 
medication for better health and 3) 
continuous sanitation for greater 

Protection of the animals. 
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Does your ham (,_-\ 
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he 
or slab bacon yo. 


present a packing problem ? 


comes in combinations 





\ Pick a protective DU-L-WRAP 
inner sheet from a wide range of 
Paterson substances made with FDA 
approved ingredients. You pay for 
only the amount of grease resistance 
and protection your product needs. 
No extras for unnecessary weight or 
unwanted mill processes. 






oe eee ae 


7 
§ Combine your choice of inner sheet 
with Paterson’s bright, white, pure 
PATAPAR® Vegetable Parchment 
outer sheet. Specify any printed de- 
sign and any combination of colors 
you want. It’s all done for you at 
the Paterson plant. 


The attractive result is a pure, grease-resistant wrapper that attracts 
customers, makes packing simple for you. The DU-L-WRAP sheets 
are attached at one end for ease and convenience on the wrapping 
table. You have a wrapper that’s custom tailored to your product. 


But you don’t pay custom prices. 


Let us know your particular needs. We'll send samples of Du-L-Wrap 


for your own testing. 


PATERSON PARCHMENT PAPER COMPANY 


Bristol, Pennsylvania 


NEW YORK, N.Y. 


CHICAGO, ILL. 


SUNNYVALE, CALIFORNIA 
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“For greater econony 

and dependability... — 
were standardizing o 
Ford Super Duty tractors’ 


says Bert Caywood, Asst. Manager of Transportation, J. S. Dillon es 
& Sons Stores Co., Inc., Hutchinson, Kans 


“Our Ford F-1000 Super Duty units gross 60,000 
pounds and are doing an outstanding job in terms 
of operating economy and rugged dependability. 
We are in process of replacing all our older over- 
the-road equipment with Ford Supers as our new 
standard tractor. 


‘“‘A good example of why we’re changing is unit 
No. 15. This 1958 model, our first Super Duty, 
has now logged 137,202 miles without an engine 
overhaul. It still uses less than a quart of oil 
between oil changes and consistently averages 
about 5 miles to the gallon—under full load! 


“Every driver that’s been behind the wheelofam 
Ford has nothing but praise for the genuine pe 
formance of that powerful 477 Super Duty Vg 
They maintain faster schedules because ther 
no wasted time creeping up grades in low ze 
the way we did with former equipment—tni 
that had a greater ‘rated’ horsepower. 


“Our drivers also enjoy Ford’s greater cab @ 
fort and riding qualities. They report better ha 
dling, very important with all the maneuveti 
that’s necessary around loading docks at our fo 
distribution center and retail stores.” 5 


Solid testimony that Ford's full-time economy only starts with low pre 


FORD TRUCKS 
COST LESS 
PRODUCTS OF MOTOR cf 
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Livestock Group Changes 
Name; Policy Session Set 


Formal transition of operations 
under its new name and installation 
of officers will be the order of busi- 
ness at a planning and policy meet- 
ing of the officers, governing bod- 
ies, committees and councils of the 
Livestock Industry Markets Asso- 
ciation in Kansas City, Mo., on De- 
cember 9 and 10. The group formerly 
was named the National Association 
of Livestock Auction Markets. 

C. T. (Tad) Sanders, general man- 
ager and counsel, explained that the 
new name was adopted because of 


the extensive changes in methods 
and services rendered in selling live- 
stock in recent years. The group is 
composed of “certified markets” and 
37 participating state associations. 

Policy matters involving govern- 
ment relations will be discussed by 
the 15-man livestock market coun- 
cil, which has under consideration a 
“declaration of principles.” This dec- 
laration is expected to serve as a 
guide in evaluating legislative and 
regulatory matters concerning the 
livestock producing industry and 
its markets. 

Raymond Schnell of Dickinson, 
N.D., will be installed as president 





MORE "UP-PRODUCTION” “DOWN-COST” JARVIS PRODUCTS! 
2, NEW JARVIS 


SCRIBE SAWS 


Also Used for Boning of Prime 


and High Choice Loins. Air-Powered . . . 


for BEEF and PORK 
Fast and Light . . . only 4 Ibs., 6 oz., 12” long 
. portable, one-hand operation. 


Stainless Steel Depth Gauge 
adjustable while running 


Depth-of-cut Thumb 
lever adjusts 
from 0” to %" 


For Use on Rail or Table 


for PORK 
For heavy duty pork scribing. Powerful, fast, 
light . . . only 5 Ibs. One or two hand (right 
or left) operation. 1342" long. 


Stainless Steel 
Depth Gauge 
adjustable 
while running 


3-Way adjustable 
handle to steady 
saw for fine work 


of the organization at the oi 


Others taking office will be: 4. : 


president, Joe L. Sorenson, Rou. 


ville, Cal.; treasurer, Jam 


Prince, St. Johns, Mich., and gs 


tary, W. H. Hodges, Alexan Bi 


Hormel Employes Ree 
$302,372 Joint Ea 


Geo. A. Hormel & Co, § 
Minn., paid its 23rd conse 
year-end joint earnings check 
of the eligible employes 
.329 times his basic 40-hour y 
check, compared with 1.396) 
in 1960. This year’s total distr 
amounted to $302,372 compares 
the 1960 figure of $1,253,525 an 
paid to 8,209 Hormel em 
throughout the country. Of th 
amount, $186,275 was paid fp 
employes at the Austin pla 

H. H. Corey, Hormel board. 
man, pointed out: “Since the; 
the joint earnings plan in } 
total of $24,350,440 has been p 
our people. This payment is not 
of the employe’s regular wa 
comes from profits and isan 
to employes to encourage fine} 
manship and effective 
which contribute to company 


Toronto Men Convi 


In Brandon Packers 


os Attilio te 6 


_e. ewe ten BP |6UCLUR UCC US ee ee 


fied 


Toronto businessmen Hugh P- 


ton, 42, and D. Hubert Cox, 47,h 


been convicted in Brandon, 
on charges of conspiracy, theft 


' 


fraud involving $460,000 in funds ¢ 


Brandon Packers, 


Ltd., Brando 


Justice A. M. Monnin sentence 


them to seven years in prison. 


The offenses were alleged to hav 
taken place between January 1, 1% 
and November 30, 1960, while t 


Depth-of cut Thumb 
lever adjusts 
from 0” to 114 


$345.00 ° 
Air exhausts away from meat — 


Air exhausts away from meat — A 
eliminates contamination eliminates contamination oN ‘ 


REMARKABLE FEATURES OF BOTH SAWS! 


Extremely high speed operation gives smoother, more accurate cuts. Units so light, operator 





has maximum maneuverability, minimum fatigue. Precision made of corrosion resistant mate- 
rials. Economical to maintain and operate. Simple to use, easy to clean. Safety guards. Instant 
stop and start lever. Hangs up out-of-way when not in use. 


FREE trial unit available 
SEND COUPON NOW 


JARVIS CORP., 65 Boston Post Road 
Guilford, Connecticut 

( Send Model 600F trial unit (] Send Model 
800F trial unit. Send literature [) Model 600F 
(0 Model 800F 


Name & Company 


Street 


* Air Filter Regulator, Lubricator & 
Air Hose Optional at extra cost. 








City & State 





defendants had control of the me 
packing company. The trial laste 
eight weeks. 


Humane Education 

An international conference 
humane education has been call 
for June 17-23, 1962, by the Inter 
tional Society for the Protection 
Animals, which lists humane slat 
ter of food animals throughout # 
world among its leading goals. 
ISPA, organized about two 
ago, has headquarters in Dosw 


Piggyback Rates Witt 
The reduced westbound trailé 
on-flatcar~rates on fresh meats # 
packinghouse products which # 
railroads had published to becm 
effective on November 20 were 
pended by the Interstate Comme 
Commission on November 16. 
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“ASMUS BROTHERS PERFECTED CURING POWDER 
IS A FREE-FLOWING, QUICK CURE GUARANTEED 
TO GIVE YOU THE FINEST RESULTS IN CURING 
HAMS, BACON, AND ALL SAUSAGE MEATS. PHONE, 
WRITE OR ASK THE ASMUS SALESMAN.” 





Asmus Brothers, Inc. 


17800 Filer Ave., Detroit 12, Michigan 





“ew: > 


Easy-to-open, 
4 Easy-to-close 

Bacon 

Package 


Morrell 
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> BEEF - VEAL - PORK - LAMB r( 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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Seasonal Pork Inventories 
[Continued from page 24] 


market price of the raw material at the time of use. In 
this case the value of the product taken from inventory 
is greater than its market price; but again an allowance 
for the effect of product prices on hog prices will have 
to be made. 

It should be clear that the sort of inventory record 
envisaged here would be for managerial purposes only. 
It is not suggested that it be used in financial accounting 
records. It would require difficult estimates by man- 
agement and could hardly be precise. But the difficulties 
are part of the economic situation in which inventory 
decisions must be made. 

Management does not ease the task of making good 
inventory decisions by failing to develop such records. 
Devising and maintaining such records might lead to a 
better concept of the considerations that should be eval- 
uated in making inventory and related operating deci- 
sions. The records themselves certainly would aid in 
evaluating the profitability of inventory decisions that 
had been made. 

SPECULATION NEEDED: One reason why pork in- 
ventory management is such a difficult problem for 
the packing industry is that there is not enough specu- 
lation in frozen pork by small packers and by outsiders. 
By speculation we mean the purchase of frozen pork on 
a commodity basis with the intention of reselling it on 
a commodity basis at a profit. 

Speculation is related to, but distinct from, voluntary 
storage. In both voluntary storage and speculation the 
motivation is the expectation of a price change. In the 
case of voluntary storage the amount of price risk as- 
sumed is limited to the amount of product the company 
itself has produced or will eventually need to buy. In 
the case of speculation there is no such limitation. 

If there is no speculative activity in frozen pork, sur- 
plus product is sold on a commodity basis only once. 
The surplus producer sells it, directly or through a bro- 
ker, to a buyer who expects to use it in his own process- 
ing. To the extent that there is speculation, the same 
product is sold over and over again on a commodity ba- 
sis. The original producer might sell to a speculator who 
might sell to another speculator who, in turn, might sell 
to the packer or processor who finally uses the product 
in his operations. 

In the absence of speculation the market for items 
like frozen bellies and hams necessarily is relatively 
thin. The main advantage of speculation is that it would 
broaden the market by increasing the number of trans- 
actions and the number of potential buyers and sellers. 

All of the companies interviewed were reluctant to 
speculate, although some admitted that they occasionally 
did speculate. Many of those to whom we spoke also 
referred to instances of speculation by outsiders. The 
usual reaction was that speculation by outsiders was 
harmful because it was ill-informed and, therefore, er- 
ratic and made price predictions more difficult. 

We do not believe that increased speculative activity 
by national or large regional packers would tend to 
broaden the market for frozen pork. It probably would 
have the opposite effect. The problem is to encourage 
more speculation by well-informed but small-scale spec- 
ulators, so that large and medium-sized packers would 
be less inclined to indulge in involuntary storage. 

There are at least two aspects to the problem of en- 
couraging small-scale speculation. One is to make frozen 
pork an easier and more attractive commodity for spec- 
ulation. The other is to provide the sources of informa- 
tion that would be needed to keep small-scale specu- 
lators reasonably well-informed. 
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SEVERAL STEPS: There are several steps that, 
be taken to make frozen pork a more attractive gpem 
lative commodity. Among these are the following; ; 
veloping institutional arrangements to provide eras 
for the support of speculative inventories; encouras;, 
brokerage firms to seek out potential speculators . 
customers, and developing product quality criteria iy 
are as objective and uniform as possible. 

The most effective institutional arrangement ever &. 
vised for encouraging speculation is the futures mar, 
One may question whether any frozen pork product; 
suited to futures market trading. Ideally, a futures my. 
ket commodity should be one which buyers are willing 
to purchase on the basis of objective specification aly: 
Pork is not ideal in this respect. Purchasers like 4 
know who produced the frozen pork they are byy 
Although this consideration and others that could } 
mentioned may make it difficult to develop an effectiy, 
futures market for pork, it would be a mistake to give 
too much weight to these factors. 

Contrary to popular opinion, wheat is another cop. 
modity that is not ideally suited to futures trading 
Millers prefer to bid on a carload of wheat after exan. 
ining a sample of it; they are reluctant to use whey 
delivered on futures contracts in their actual milling 
operations. Nevertheless, the wheat futures market wa 
used widely for hedging prior to government price sy- 
port programs. 

The history of futures markets over many decady 
and in many commodities suggests that a futures me. 
ket will not attract the broad speculative following i 
needs unless it is used by hedgers. The recent opening 
of a futures market for frozen bellies on the Chicag| 
Mercantile Exchange is an interesting and importa] 
development. Those packers who believe it is desirable 
to encourage speculation in frozen pork should seriousy 
consider using this market to hedge part of their froze! 
belly inventories. 

Even a long-established and broadly-based futur 
market must be used intelligently to provide a useil 
hedge. Intelligent understanding and experience at 
even more important in a new market. Inexperiencd 
hedgers should not expect to master the art of hedgiy 
without making mistakes and should not jump to tle 
conclusion that future markets are impractical for pot 
solely on the basis of one or two unsuccessful venture 
Certain firms might be wise to consult outside expert 
until they have acquired a backlog of experience i 
this particular area. 

Whether the institutional framework for speculatior 
happens to be the existing brokerage firms or a futurs 
market, it is in the best interest of the industry to & 
courage well-informed speculation. This is largely é 
matter of developing and supporting the means for pub- 
lishing current market information and distributing ! 
to the thousands of small packers and tens of thousa : 
of hog producers who already have a background! 
knowledge and experience that might be utilized proit- 
ably in speculative industry. 

We believe this article will have served a 
structive purpose if it leads to a better understandl 
of the dangers and opportunities inherent in manag 
seasonal inventories and the alternatives av 
meet them. 

Since inventory management is a difficult and ol 
plex topic, we do not expect all readers to agree © 
us. We will be satisfied if reader's find that in disagre® 
with us, they are refining their own thinking #® 
topic. By concluding the article with some per 
comments on a few highly controversial subjects, 
are confident that we have given all readers at le 
some views with which they can disagree. 


THE NATIONAL PROVISIONER, DECEMBER 2, 















must be borne by any added- 
moisture ham leaving a feder- 
ally inspected plant since November 
17 amounts to “false and mislead- 
ing” abasement and can result only 


T= “IMITATION” label that 

















in “driving from the market a 
{mar wholesome, healthful product for 
Willig which consumers have demonstrated 
aloe their preference,” according to Ar- 
ike ti mour and Company, Chicago, which 
yin had experience with the label on 
ld bk moist hams last year. 
fectivl—’ During the recent court hearings 
0 gv in Washington, D. C., when Armour 





initiated its action to enjoin and 
nullify the now-effective moisture 





rading § regulations, the U. S. Department 
exam of Agriculture noted that the regu- 
Whet'™ Jations wouldn’t bar moist products 
milling labeled “IMITATION.” 

et wall Stated Dr. M. R. Clarkson, acting 





administrator of the USDA Agricul- 
tural Research Service, in an affi- 
davit: “The rule-making proceedings 
clearly developed that consumers 
cannot, on the basis of appearance, 
distinguish hams and other smoked 
pork products which do not contain 
added moisture from similar prod- 
ucts containing added moisture. The 
amended regulations will protect the 
consumer by providing that products 
not meeting the moisture require- 
ments of the regulations shall be 



























| ustiil identified as ‘IMITATION.’ They 
- will merely restore requirements 
rienced that had been in effect for many 
hedging years,” 
to the The labeling provisions referred 
or poke to by Dr. Clarkson are contained in 
enturs Section 17.8 of the Meat Inspection 
exps§ Regulations, forbidding false or de- 
ence 1@ ceptive labeling and practices. Sub- 
_§ paragraph (b), in effect since Oc- 
culati# tober 1, 1941, reads: “A label for 
| futu’§ product which is in imitation of 
y to@H another food shall bear the word 
argely ‘ ‘imitation’ immediately preceding 
for pul the name of the food imitated and 
juting "in the same size and style of letter- 
nousants ing as in that name and immediately 
‘ound SH thereafter the word ‘ingredients’ 
d prolif and the names of the ingredients 
arranged in the order of their pre- 
a cM@ dominance.” 
‘stand ARMOUR TELLS EXPERIENCE: 
re Armour, which now hopes to ob- 













fain a preliminary injunction from 
the US. Court of Appeals for the 
District of Columbia on the basis of 
a full-scale hearing during the week 
of December 11, attacked the “imi- 
tation” designation and related its 
» ssh gn the label in an af- 
vit signed by company attorne 
E.G. Robbins. Said re : . 
‘The label ‘IMITATION’ which 





‘\mitation Ham’ Label Is Deceptive and 
Condemns Preferred Product — Armour 


defendants seek to require Armour 
to place upon hams processed to 
exceed the uncured weight (herein- 
after called moist hams) is utterly 
false and misleading because the 
word ‘IMITATION’ connotes infer- 
iority and cheapness resulting from 
the substitution of ingredients. In 
my previous affidavit I have set 
forth facts showing that moist hams 
are just as wholesome and health- 
ful as hams processed to green 
weight (hereinafter called dried out 
hams), and that moist hams are 
superior to dried out hams in nu- 
tritional quality. 

“The suggestion implicit in the 
label ‘IMITATION’ that moist hams 
are made from substitute ingredi- 
ents is simply not borne out by the 
facts. Both the moist ham and the 
dried out ham contain identical in- 
gredients. These ingredients are 
pork ham meat, water, salt, triso- 
dium polyphosphate, sugar and so- 
dium nitrite. Since precisely the 
same ingredients are used in pro- 
ducing moist hams and dried out 
hams, there is simply no basis for 
any suggestion that moist hams are 
an imitation of dried out hams. 

“Armour’s past experience dem- 
onstrates that consumers prefer 
moist hams but that a substantial 
number of consumers who would 
otherwise purchase moist hams have 
been confused by the label ‘IMI- 
TATION’ and therefore have not 
purchased the product which they 
desire. 

“In the seven-month period ex- 
tending from July of 1960 through 
January of 1961, Armour produced 
moist ham and was required to label 
it ‘IMITATION.’ During that seven- 
month period only approximately 
4,820,000 Ibs. of the moist ham was 
produced by Armour. On the other 
hand, during the same period Ar- 
mour produced approximately 
27,520,000 lbs. of the dried out hams. 

“After the regulations of Decem- 
ber 30, 1960 were promulgated, per- 
mitting the production of moist hams 
without the label ‘IMITATION,’ 
Armour produced approximately 
36,750,000 Ibs. of moist hams during 
a seven-month period. During this 
seven-month period Armour pro- 
duced no dried out hams.” 

LIKE PEA CASE: In opposing the 
government’s motion for summary 
judgment upholding the validity of 
the amended regulations, also de- 
nied by the U. S. District Court last 
month, Armour said the label re- 
quirement is similar to one struck 
down as “unwarranted and unrea- 
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COLORADO 
BEEF 
MONTH 


JAN. 1 





THRU JAN. 31, 1962 





The superior quality of Colorado 
Beef has been featured in Na- 
tional advertising for more than 
a decade. Now it is a priceless 
delicacy in such far away places as 
South America, the South Pacific 
and throughout America. Last year 
754 exclusive restaurants, hotels 
and resorts tied-in with the publi- 
city, advertising and promotion of 
Colorado’s superior beef. 

Radio scripts, publicity pictures, 
menus, party suggestions and pro- 
motion material was utilized. 

Advertisements in such publica- 
tions as American Restaurant, Club 
Management, Food Service, Insti- 
tutions, Restaurant Management, 
Volume Feeding and Hotel Month- 
ly build up promotional spirit. 

In January, full page ads di- 
rected to the consumer... encour- 
aging dining out “on Colorado 
Beef”... will appear in Town and 
Country, The New Yorker, Gour- 
met and The Diplomat. Newspa- 
pers to be used will include the 
Los Angeles Times, San Francisco 
Examiner, Chicago Tribune, New 
York Times, Washington D.C. Post 
and New Orleans Times-Picayune. 
Packers are urged to cooperate 
in this national campaign. For 
additional details write or use 
the coupon below. 


Hal Haney—Livestock Division 

Colorado Advertising and Publicity Dept. 

458 State Capitol, Denver 2, Colorado 
Please send us a copy of your promo- 

tional piece supplied to retailers...we 

plan to tie-in with this fine national 

promotion. 


Name 





Firm. 


Addr 
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HIGHER YIELDING LOAD A LOWER YIELDING LOAD B 
Average 220# and costs the same as Load B. Yielding 70.90% Averages 220# and costs the same as Load A. While it a 
packer style, it cuts out only 34.75% en the 3 important primal yields 68.50% packer style, it cuts out 37.25% of liveweight « 
cuts. Here a higher yield actually costs you 78¢ per hundred the 3 important primal cuts. The extra red meat makes 
more than does lower yielding Load B. average 220# hog worth a bonus of $1.36 . . . although tj 

is the lower yielding load! sa 


WHICH LOAD has the HIGH PRIMAL 


you can be fooled by high yields alone... 


actually, the imvortant difference between profit and loss depends on a hig 
percentage of primal cuts. For a rule of thumb, figure a bonus of 25¢ pe 
hundredweight for each additional percent of primal. 





weigh the 3 important primal cuts! 


weigh only shoulder, loin and ham to discover the exact amount of med 
cut from live weight . . . it will run as low as 33% to as high as 38.5%. Selet 
ing hogs that bring higher percentages of primal is a matter of “feel”... 
only experience, hard work, and a keen eye gives an order buyer the nectt 
sary judgement to buy the best .. . day-in, day-out. We pride ourselves thd 
a load from WEST costs less and gives you ‘more red meat! 


Prices vary from one end of the yards to another . . . instant Walkie-Talkie communication belwet 
the 5 divisions on the Omaha Market finds the cheapest spots for WEST buyers . . - 


CALL 731-8403 OMAHA STOCKYARD 


F.R. WEST 


LIVESTOCK ORDER BUYERS 707 EXCHANGE BUI 








ALL MEAT... output, exports, imports, stocks 





inable” in a 1937 case brought by 
‘pea eanners against the USDA. The 
USDA regulations would have re- 
‘wuired canned dried ripe peas to be 
isbeled, “Below U. S. Standard. 
Tow Quality But Not Illegal. 
Soaked Dry Peas.” 

Noting ‘duat the law involved in 
that case was designed to promote 
honesty and fair dealing in the in- 
jerest of the consumer, the US. 
Court of Appeals for the 7th Circuit 
‘ppined: “It cannot be in the interest 
if the consumer to drive from the 
‘market this useful and cheaper prod- 
uct through branding it so the pub- 
lic will not buy it.” 

Incongruity in the current USDA 
position on labeling also was em- 
phasized by Armour, which said: 
“While the Clarkson affidavit does 
not specifically state that the label 
{MITATION’ is the only type of 
label which would afford consumers 
protection in purchasing most 
hams, the Secretary has argued that 
consumers do not read long labels 
and many cannot read them at all. 
The short answer to this contention 
is that if consumers do not read 
labels, then a requirement that moist 
hams be labeled ‘IMITATION’ will 
not give the consumer any protec- 
tion.” The Armour brief went on: 


“Either consumers read labels or 
they don’t. If they don’t read labels, 
there is absolutely no sense in re- 
quiring moist hams to be labeled 
‘IMITATION’ or anything else. If 
they do read labels, there is no just- 
ification for requiring a false and 
misleading label such as ‘IMITA- 
TION’ rather than some other label 
correctly naming the product and 
showing moisture content by quali- 
fying phrase.” 

If Armour succeeds in getting a 
preliminary injunction from the 
Court of Appeals in Washington this 
month, it will take only about 24 
hours for the industry to begin pro- 
ducing moist hams again, according 
to time estimates of both the com- 
pany and the USDA. The question 
of whether the current regulations 
should be declared null and void be- 
cause of alleged “arbitrary and ca- 
pricious” action by the Secretary of 
Agriculture in promulgating them 
is still before the U. S. District 
Court in Washington. 


USDA Purchased More 


Meat and Lard Last Week 

The U.S. Department of Agricul- 
ture announced the purchase last 
week of an additional 2,499,000 Ibs. 





Holiday Week Meat Production Down Sharply 


Livestock slaughter, interrupted by the holiday, reduced total meat 
production for the period to 392,000,000 lbs. from 442,000,000 Ibs. for 
the full previous week. However, with slaughter of cattle and hogs 
well above numbers last year, meat production last week was about 
9 per cent above volume for the same week of 1960. Cattle kill num- 
bered about 17,000 head larger than last year, while hog slaughter was 
up by about 217,000 head from a year ago. Estimated livestock slaugh- 
ter and meat production appear below as follows: 


BEEF 
Number Productien 
M‘s Mil. Ibs. 


PORK 
(Excl. lard) 
Number Production 
M’s Mil. tbs. 
1,300 177.8 
1,450 196.8 
1,083 154.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M‘s Mil. tbs. Mil. Ibs. 
9.5 245 11.3 392 
12.0 240 11.0 442 
9.8 249 11.8 361 


1950-61 HIGH WEEK’S KILL: Cattle, 462 H 15; 00 ; Sh 
wage Bhdg attle, 118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


Week Ended 


Nov. 25, 1961 
Nov. 18, 1961 
Nov. 26, 1960 


193.7 
221.8 
184.9 


VEAL 
Number Production 
M’s Mil. Ibs. 


Week Ended 


Nov. 25, 
Nov. 18, 
Nov. 


AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 


Live Dressed Live Dressed 
25, 1961 ; : 587 240 137 
Nov. 26 A 238 136 
z J 591 244 143 
SHEEP AND LARD PROD. 
CALVES LAMBS Per 
Dressed Live Dressed cw. 


Week Ended 


Nov. 25, 1961 
Nov. 
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of ground beef for school lunches. At 
the same time USDA indicated that 
this week’s buy will be the last un- 
der the current buying program. 
Prices paid were from 42.19¢ to 
42.49¢ per lb. Twenty-six cars were 
purchased in the Northeast and 
Southeast at premium prices of 
43.15¢ to 43.46¢ per lb. 

Offers were accepted from 22 out 
of 24 bidders who together had of- 
fered a total of 3,570,000 lbs. Last 
week’s supply, costing $1,065,000, 
brought the aggregate cost of 38,- 
262,000 Ibs. of the meat to $16,110,000 
since buying began. 

USDA also reported the purchase 
of 6,839,625 Ibs. of canned chopped 
meat at prices ranging from 39.97¢ to 
40.32¢ per lb. Ten cars were bought 
in the Southeast at 40.57¢ to 40.82¢ 
per lb. Bids were accepted from six 
out of seven firms which had of- 
fered a total of 8,148,075 Ibs. 

The agency also bought 6,616,350 
Ibs. of canned pork and gravy at 
prices ranging from 51.99¢ to 53.25¢ 
per lb. Offers were accepted from 12 
out of 19 firms which had offered a 
total of 11,536,200 lbs. of the product. 
Cost of the supply was $3,944,000. 

USDA announced the purchase 
last week of 5,301,600 Ibs. of lard at 
prices ranging from 11.49¢ to 11.68¢ 
per lb. It was also announced that 
purchasing of lard in 3-lb. tins will 
be resumed, with about 2,000,000 Ibs. 
to be earmarked for shipment to 
Puerto Rico. About $615,000 was 
spent for last week’s lard supply. 


AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute on Novem- 
ber 11, were 16 per cent larger than 
two weeks earlier, but 7 per cent 
below last year. 

The accompanying table shows 
November 11 stocks as percentages 
of holdings two weeks previously 
and a year earlier. 


Nov. 11 Stocks as 
Per cent of 
Nov. 12, 
1960 


Frozen Pork: 
Picnics 
Hams 
Bellies 
Loins 


Spareribs 

Trimmings 

Livers 

Other Pork 

Total frozen pork 
Pork—cured, in cure: 

D.S. bellies 

Fat backs 

Hams, S.P.-D.C. ....... 

Picnics, S.P.-D.C. ..... 

Bellies, S.P.-D.C. ...... 

Other cured, in cure .. 

Total cured, in cure .. 

Total pork prod. 

Lard and RPF 





PROCESSED MEATS .. 


October Meat Processing Volume Largest For 4-Week 
Period in Many Years; Could be New All-Time Mark 


ROCESSORS of meats and meat 
food products stepped up their 
operations in October as aggregate 
volume of all products handled rose 
to 1,515,249,000 Ibs. Up sharply from 
1,412,140,000 lbs. in the corresponding 


SUPPLIES 


crease in sausage production to 1M), 
026,000 Ibs. from 138,194,000 Ibs, jay 
year, was a modest one. The in 
in the amount of steaks, chops ay 
roasts was only moderate. 
Processors sliced 81,884,000 Ihs 
bacon for only a trifling increas, 
over last year, while lard volun 
was increased sharply. 





four October weeks of last year, Oc- 
tober, 1961, volume was the largest 
for any four-week period in several 
years and perhaps a record. 

Volume of many items was 
up proportionately, although the in- 





Le 


MEAT AND MEAT FOOD PrRopuc 
CANNED UNDER FEDERAL INSPE 
OCTOBER.1 THROUGH 28,.196} 


Pounds of Finished Produc. 
Consumer 

Slicing and Package 
136,787,000 133,511,000 Institesionsl ae 


2,666,059,000 Sizes 
5,092,000 


39,807,000 
2,038,385,000 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—OCTOBER 1 THROUGH 28, 1961, COMPARED WITH 
CORRESPONDING PERIOD, OCTOBER 2 THROUGH 29, 1960. 
Oct. 1-28, Oct. 2-29, 43 Weeks 43 Weeks 
1961 1960 1961 1960 
Placed in cure— 





13,589,000 


(under 
or over) 3 Ibs) 
12,861,000 12,219.99 
24,885,000 1 

5,277,000 


000 
19,059,000 
2355, 4,763,000 
14,000 102,00 


Luncheon meat 
Canned hams... ‘ 
Corned beef hash .... 
Chili con carne 
Viennas 
Franks, wieners in brine 
Deviled ham 
Other potted or deviled 
meat food products . 
Tamales 
Sliced dried beef 
Chopped beef 
Meat stew (all product) 403,000 
Spaghetti meat products 550,000 
Tongue (other 
than pickled) 
Vinegar pickled 


4,243,000 
188,913,000 


7,255,000 
19,027,000 
394,000 


76,956,000 
220,242,000 
2,210,000 


Fresh finished 

To be dried or semi-dried .... 
Franks, wieners 

Other, ked 

Total sausage 
Loaf, head cheese, chili, 
jellied products 
Steaks, chops, roasts 
Meat extract 
Sliced bacon 
Sliced, other 
Hamburger 
Miscellaneous meat product 
Lard, rendered 


22,022,000 
10,791,000 


209,029,000 
107,097,000 
593,059,000 
571,294,000 
1,482,479,000 


172,816,000 
511,097,000 
1,990,000 2,302,000 
848,012,000 889,055,000 
275,993,000 258,338,000 
195,779,000 189,809,000 
201,674,000 169,235,000 
1,648,530,000  1,681,065,000 
1,247,088,000  1,245,764,000 
57,227,000 
314,377,000 
634,984,000 


3,000 





171,952,000 
527,700,000 


Hamburger, roasted or 
corned beef, meat 


Edible tallow 
Compound containing animal fat 
Oleomargarine containing 
animal fat 
Canned product (for civilian 
use and Dept. of Defense) 


60,101,000 693,173,000 


Loins and picnics .... 
15,065,000 7,771,000 126,678,000 AH ether wnaek Gath 
meat and/or meat 
by-products —20% 
or more 1,004,000 7,950,000 
Less than 20% 1,203,000 17,314,000 


aans white s+ eee +. 50,159,000 157,001,00 


108,577,000 


213,402,000 189,958,000  2,007,609,000  1,876,903,000 
Totals* 1,515,249,000  1,412,140,000 15,008,039,000 14,973,933,000 
*These figures represent “inspection pounds” as some of the products may have been 
inspected and recorded more than once due to having been subjected to more than one Totals 
distinct processing treatment, such as curing first and then smoking, slicing. 




















CHGO. WHOLESALE 


Sheep casings: 


DOMESTIC SAUSAGE 26/28 


SAUSAGE CASINGS 


Pork sausage, bulk (f.0.b. Chgo.) 
in 1-Ib. roll 


in 1-lb. package 
» sheep casi) 

in 1-lb. package 
Franks, skinless, 1-lb. . 
Bologna, ring, bulk . 
Bologna, a.c., bulk ... 
Smoked liver, n.c., bulk 54 
Smoked liver, a.c., bulk 40 
Polish sausage, self- 

service pack. 
New Eng. lunch spec. .. 
Olive loaf, bulk 
Blood, tongue, n.c. ..... 
Blood, tongue, a.c. .... 
Pepper loaf, bulk 
Pickle & Pimento loaf .. 
Bologna, a.c., sliced, 

6, 7-oz. pack., doz. .....2. 
New Eng. lunch spec., 

sliced, 6, 7-oz., doz. ....4. 
Olive loaf, sliced, 


«47% @56 
40 @41% 
60 


@50 


at 87@4. 80 
6, 7-0z., dozen ......... 2.87 @3.60 


DRY SAUSAGE 
Gel, Ib.) 


Cervelat, hog bungs .....1. set 13 
uringer 


SMOKED MEATS 


Wednesday, Nov. 29, 1961 
Hams, to-be-cooked, 
14/16, wrapped 
Hams, fully cooked, 
14/16, wrapped 
Hams, to-be-cooked, 
16/18, wrapped 
Hams, fully cooked, 
16/18, wrapped 
Bacon, fancy, de-rind, 
8/10 lbs., wrapped 
Bacon, fancy, sq. cut, seed- 
less, 10/12 lbs., wrapped 42 
Bacon, No. 1 sliced, 1-lb. 
heat seal, self-serv., pk. .. 50 


SPICES 
@asis Chicago, original 
barrels, bags, bales) 
Whole Ground 
Allspice, prime .... 86 
resifted 99 


96 
pave dees 1.01 
Chili pepper ...... .. 61 
Chili Senees.. 30 61 
Cloves, tive 4 
Ginger, Jamaica .... 
Mace, fancy Banda 3.00 
East Indies ...... .. 
Mustard flour, fancy .. 
DB adkecbowises ss 
West Indies nutmeg... 
oe American, 


ee eeeeesceee 


Paprika, Spanish, 


(cl. prices quoted to 


manu- 


facturers of sausage) 


Beef rounds: 
Clear, 29/35 mm. 
Clear, 35/38 mm. 
Clear, 
Clear, 
Not clear, 40 mm./up 
Not clear, 40 mm./dn 


Beef weasands: 
No. 1, 24 in./up .... 
No. 1, 22 in./up .... 


Beef middles: 


Spec. wide, 2%-2% in. 


Narrow, 1%-in./dn. 


Beef bung caps: 
5 in./up ...... 
4%-5 inch .... 
44% inch .... 
3%-4 inch .... 


a bladders, salted: 


5%-6% inch, inflated 
Pork casings: 


35/38 mm. ..... 
38/42 mm. 


Hog bungs: 


@er set) 
Ex. wide, 2% ae, --3 75@3.85 
3.00@3.10 
Spec. med. 1%-2% in. 1.85@2.10 
--1.18@1.25 


@er hank) 
29 mm./down .........6.00@6.10 
29/32 mm. ......++.-..6.00@6.35 
32/35 mm. ness sesthost maa 


eeeee se eeeee 


@er set) 
++ .1.30@1.40 
Reet 1.50 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. (Cx) 
bbls., del. or f.0.b. Chgo, $i 


Lael. 10 
80@ 85 


(Each) 
15@ 18 


16@ 18 pure refined powdered 


of soda, f.0.b. N.Y. «+» 08 
Salt, eS ae f.0.b. 
Chgo. gran., an ton ., 310 
Rock salt in 1 e 
bags, f 0.b. whse., Chgo. . 9 
Sugar: ‘s 
f.o.b. spot, N. Y. «-++++ 
ae standard cane 
gran., delv’d. Chgo. 
Packers curing sugar, 100 
15@ 17 Ib. bags, f.0.b. Reserve, 
La., less oa ag oes 
Dextrose, 
a Cerelose, (carlots, ewt.) . et 
14 Ex-warehouse, Chicago .-- 


SEEDS AND HERBS 


(cl., Ib.) 


@4.35 Caraway seed ..... 


3.75 @4.00 
(Each) 


Sow, 34-inch cut ..........68@70 
34-inch cut ......62@64 

Large prime, 34-in. ......48@50 

Med. prime, 34-in. ........36@38 

Small prime, 34-in. ee 

Middles, cap off .......... 

Skip bungs meets ett aa 
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TBs TL vciscsvccces 
Cayenne pepper ... 





Oe ot 2 
SSS 88 & 2B6asskk 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Nov. 28, 1961 


CARCASS BEEF 


Steers, gen. range: 


B 
Commercial cow ... 


Canner-cutter cow . 
PRIMAL BEEF 


Or loins, 50/70 (cl) 
Sq. chux, 70/80 .. 
Armchux, 80/110 ... 
Ribs, 25/35 (cl) 
Briskets, (Icl) 
Navels, no. 1 


Flanks, rough no. 1 . 


(carlots, Ib.) 
a 4014 


129 @291%4 


cuTs 


db.) 
66 @87 


. 37% @38 


3542 @36 


--55 @58 


28 
15 @16 
14% 


--48 @48% 


Tr. loins, 50/70 ded 
Sq. chux, 70/90 


3314 
51 
@69 


‘Armchux, 80/110 .... 


Ribs, 25/30 (cl) 


Ribs, 30/35 (cl) .... 


Briskets (cl) 


COW, BULL TENDERLOINS 


C&C grade, fresh 
Cow, 3 lb./down 
Cow, 3/4 Ibs. 
Cow, 4/5 lbs. .. 
Cow, 5 Ibs./up 
Bulls, 5 Ibs./up 


(Job lots, Ib.) 
63 @6 


CARCASS LAMB 


BEEF PRODUCTS 


Tongues, No. 1, 100’s 
Tongues, No. 2, 100’s 
Hearts, regular, 100’s .. 22n 
Livers, regular, 100’s 184%4n 
Livers, selected, 35/50’s 

Tripe, scalded, 100’s ... 


db.) 
- -28% @29n 
a 27 


unscalded, 100°s 
scalded, 100’s 


Lungs, 
Udders, 100’s 


FANCY MEATS 
Beef ee 


Veal breads, 6/ 12-0z. 
12-0z./up 
Calf tongues, 1-lb. dn. 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat, db.) 
41 


Boneless chucks, 
barrels 

Beef cheek meat, 
trimmed barrels .... 

Beef head meat, bbls. 

Veal trimmings. 
boneless, ee sae 


VEAL SKIN-OFF 
Prime, 
Prime, 
Choice, 
Choice, 


Commercial, 90/190 
Utility, 90/120 
Cull, 60/120 


BEEF HAM SETS 
Insides, 12/up, Ib. ........ 
Outsides, 8/up, Ibs. ........ 
Knuckles, 7144/up, Ib. ...... 


n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) 


Choice, 5-600 Ibs. 
Choice, 6-700 Ibs. 
Good, 5-600 Ibs. 
Good, 6-700 Ibs. 

Stand., 3-600 Ibs. 


cow: 


Commercial, all wts. 


Utility, all wts. 
og gama 


FRESH CALF: 


Choice, 200 Ibs./dn. ...... 45.00 @ 47.00 
42.00 @ 44.00 


Good, 200 Ibs./dn. 


Ree ci 7 35.50 @ 36.50 


FRESH PORK: (Carcass) (Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted 


LOINS; 
$12 Ibs, 
12-16 Ibs. 


Los Angeles 
Nov. 28 
ai oietlle 4 $40.50 @ 41.50 
Fa ratio 39.50 @ 40.50 
Bena eFaieee 38.50 @ 40.00 
eatacete< ater ee 38.00 @ 39.00 
eee 37.50 @ 38.50 


«+++ 31.00@33.00 
BERS ae cecis 30.50 @ 32.00 

29.00 @ 31.00 
aes os 36.00 @ 38.00 


38.00 @ 39.50 


BORER eo sis. 0 3 sie « eas 44.00 @ 48.00 
Erie a's e's 42.00 @ 44.00 


(Smoked) 
30.00 @ 37.00 


45.00 @ 48.00 
+= 43.00@47.00 


San Francisco 
Nov. 28 
$41.00 @ 42.00 
39.50 @ 41.50 
38.00 @ 41.00 
38.00 @ 39.00 
38.00 @ 39.00 


No. Portland 
Nov. 28 
$42.00 @ 43.50 
41.50 @ 43.00 
41.00 @ 43.00 
40.50 @ 42.50 
38.00 @ 40.00 


31.00 @ 34.00 
30.50 @ 32.50 
29.00 @ 30.50 
37.00 @ 39.00 


None quoted 
28.00 @ 32.00 
25.00 @ 31.00 
32.00 @ 39.00 


VEAL 
47.00 @53.00 
46.00 @52.00 


None quoted 
42.00 @ 45.00 


36.00 @ 39.00 
34.00 @ 37.00 
36.00 @ 39.00 
34.00 @ 37.00 
33.00 @ 37.00 


@acker style) 
None quoted 


35.00 @ 37.00 
35.00 @ 37.00 
35.00 @ 37.00 
35.00 @ 37.00 
34.00 @ 36.00 


@acker style) 
27.00 @ 29.00 


45.00 @52.00 
43.00 @ 50.00 


(Smoked) 
32.00 @ 36.00 


44.00 @ 49.00 
44.00 @ 49.00 


(Smoked) 
30.00 @ 36.00 


49.00 @55.00 
47.00 @52.00 


45.00 @ 48.00 
45.00 @ 47.00 
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NEW YORK 


Nov. 29, 1961 


CARCASS BEEF AND CUTS 


Prime steer: dcl., Ib.) 
Hinds., 6/700 y 
Hinds., 7/800 
Rounds, cut across 

flank off 
Rds., dia. bone, 
Short loins, untrim. .. 
Short loins, trim. 

inks 


Choice steer: 
Carcass, 6/700 
Carcass, 7/800 


Hinds., 7/800 

Rounds, cut across, 
flank off 

Rds., dia. bone, f.o. .. 

Short loins, untrim. .. 

Short loins, trim. 


41% @43% 


4714 @51 


@55 
Rds., dia. bone, f.o. .. @56 
Short loins, untrim. .. 
Short loins, trim. 
Flanks 
Ribs 
Arm chucks 


FANCY MEATS 


cl., Tb.) 
Veal breads, 6/12-oz. 
12-0z./up 
Beef livers, selected 
Beef kidneys 
Oxtails, %-lb., frozen — 


VEAL SKIN-OFF 
(Carcass prices, Icl., Ib.) 
Prime, 90/120 @61 
@59 
@52 
@51 


Good calf, all wts. 


CARCASS LAMB 


Prime, 30/45 


CARCASS BEEF 


(Carlots, Ib.) 
Steer, choice, 6/700 .... 
Steer, choice, 7/800 .... 
Steer, choice, 8/900 .... 


Steer, good, 8/900 





PHILA. FRESH MEATS 
Nov. 28, 1961 

PRIME STEER: 

Carcass, 5/700 

Carcass, 7/900 

Rounds, flank off ...54 

Loins, full, untr. 

Ribs, 7-bone 

Armchux, 5-bone 

Briskets, 5-bone 


CHOICE STEER: 


(cl., lb.) 


Rounds, flank off ... .52 
Loins, full, untr., ....47 
Loins, full, trim 60 
Ribs, 7-bone 56 
Armchux, 5-bone ....37 
Briskets, 5-bone 29 
GOOD STEER: 

Carcass, 5/700 
Carcass, 7/900 
Rounds, flank off ... 
Loins, full, untr. 
Loins, full, trim. 
Ribs, 7-bone 
Armchux, 5-bone 
Briskets, 5-bone 


COW CARCASS: 
Comm’1., 350/700 
Utility, 350/700 
Can.-cut. 350/700 


VEAL CARC.: 
60/90 lbs. 
90/120 Ibs. 
120/150 Ibs. 


LAMB CARC.: 
35/45 Ibs. 
45/55 Ibs. 
55/65 lbs. 


@32 


4214 @43%% 
42 @43 


1 @ 
30% @321%% 


Choice Good 
none 43@45 
eaeaate 53@56 45@47 
Uae oes 53@56 44@46 


Pr. & Ch. Good 
Arey 40@42 36@38 
is whores « 39@41 34@36 
weurenva 38@40 33@36 


CHGO. PORK SAUSAGE 


MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 18 
50% lean, barrels .... 20 
80% lean, barrels .... 35 
95% lean, barrels .... 

Pork head meat . 

Pork cheek meat 

ed barrels ..... 

Pork cheek meat, 

untrimm 


Phila. N N. y. Fresh fot 
PHILAD 


Boston butts, 4/8 .... 
Spareribs, 3lb./dn .. 
Hams, sknd., 10/12 ... 
Hams, sknd., 12/14 ... 
Picnics, s.s., 4/6 
Picnics, s.s., 6/8 
Bellies, 10/14 


Boston butts, 4/8 
Spareribs, 3 Ib./dn ... 


PHILA. CARLOT MEATS 


Nov. 28, 1961 

Steers, choice, 5/700 ....41142 @42 

Steers, choice, 7/800 ....414%4 @42 

Steer, choice, 8/900 .... 

Steer, good, 5/800 

Steer, standard 

Cow, com’l., 350/up 

Cow, util., 350/up .... 

Cow, can.-cut, 350/up .. 

Bull, can.-com’l. 

Veal, choice, 90/150 

Veal, good, 90/150 .... 

Veal, stand., 90/150 

Lamb., ch. & pr., 35/55 

Pork, U.S. No. 1-2: 
135/155 carcasses 
155/175 carcasses 


- 25% @27 
- -24% @26 


CHGO. FRESH PORK AND 
PORK PRODUCTS 

(Wholesale) 
Nov, 28, 1961 

Hams, skinned, 10/12 .. 

Hams, skinned, 12/14 .. 

Hams, skinned, 14/16 .. 

Picnics, 4/6 Ibs. 

Picnics, 6/8 Ibs. 

Pork loins, boneless ... 

Shoulders, 16/dn. 


Gob lots, Ib.) 
12% @13 
Tenderloins, fresh, 10°s “65 @70 


Neck bones, bbls. 
Feet, s.c., bbls. 














PORK AND LARD... Chicago and outside | g 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis Chicago price zone, Nov. 29, 1961) 


SKINNED HAMS 


PICNICS 
F.F.A. or fresh 


FRESH PORK CUTS 
_ Lot 


a-asked, b-bid, n-nominal 


FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 
Frozen or fresh 


Sq. Jowls, boxed ...n.q. 
Jowl Butts, loose ... 
Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 
(Drum contract basis) 
FRIDAY, NOV. 24, 1961 
Open High Close 
Dec. .30 9.30 9.15b 
Jan. .30 9.30 9. 9.20b 
Mar. 50 9.52 ' 9.47a 
May 72 9.72 9. 9.70a 
July es 9.75n 

Sales: 2, 320,000 Ibs. 

Open interest at close, Wed., 
Nov. 22: Nov., 49; Dec., 416; Jan., 
64; Mar., 82; May, 23, and July, 
1 lot. 

MONDAY, NOV. 27, 1961 
9.20 9.20 9.10 
9.20 9.20 9.15 
9.47 9.50 9.45 


9.10a 
9.15b 
9.50a 
9.67a 
9.75b 

Sales: 1 800, 000 Ibs. 

Open interest at close, Fri., Nov. 
24: Nov., 8; Dec., 402; Jan., 64; 
Mar., 90; May, 22, and July, 1 lot. 

TUESDAY, NOV. 28, 1961 
9.07 9.07 8.90 
9.15 9.15 9.07 
9.50 9.50 9.42 
9.67 9.67 9.60 


Sales: ‘2,040,000 Ibs. 

Open interest at close, Mon., Nov. 
27: Nov., 8; Dec., 375; Jan., 61; 
Mar., 95; May, 22, and July, 1 lot. 

WEDNESDAY, NOV. 29, 1961 
Dec. 8.92 8.92 8.87 8.87b 
Jan. 9.10 9.10 9.05 9.05 
Mar. 9.47 9.47 9.37 9.37 
May eae av mare 
July 9.75 9.75 9.75 

Sales: 4,200,000 Ibs. 

Open interest at close, Tues., 
Nov. 28: Nov., 8; Dec., 300; Jan., 
58; Mar., 117; May, 29, and July, 
1 lot. 

THURSDAY, NOV. 30, 1961 
Dec. 8.87 8.90 “ 8.90 
Jan. ; v 9.00b 
Mar. d : 3 9.40b 
May y r J 9.60b 
July , ‘ ‘ 9.75 

Sales: 6,400,000 lbs. 

Open interest at close, Wed., 
Nov. 29: Dec., 263; Jan., 57; Mar., 
136; May, 29, and July, 2 lots. 


38 


9.60a 
_9-75a 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Nov. 24, 
1961 
P.S. lard (a) 474,528 
P.S. lard (b) 1,800,000 
D.R. lard (a) 80,803 
D.R. lard (b) 5,080,000 
TOTAL LARD 7,435,331 
(a) Made since Oct. 1, 1! 
(b) Made previous to Oct. 1, 1961. 


SLICED BACON 
Production of sliced ba- 
con for the week ended 
November 11, amounted to 
19,988,857 lbs. the US. 
Department of Agriculture 
has reported. 


Nov. 25, 


MEATS HOLD FIRM 

Meats held about steady 
in the week ended Novem- 
ber 21, as the average 
wholesale index at 93.2 was 
unchanged from the pre- 
vious week. Similarly, the 
general level of commodity 
prices also held steady, 
posting an index of 118.9, 
the same as for the pre- 
vious week. The same in- 
dexes for the correspond- 
ing week of 1960 were 96.4 
and 119.7 per cent, respec- 
tively, on the basis of the 
three-year 1947-49 aver- 
age of 100 per cent. 





MINUS MARGINS WIDER AGAIN THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Lean and fat cuts felt the 


unt of this week's sori 


of markdowns in the pork trade. The bearish trend jy 
live hogs, following in the wake of action on the por, 
market, was not enough to offset the lower pork price 
Cut-out margins, as a result, fell back deeper into ty 
negative side, with those on the two lighter weighs 


feeling the strongest pressure. 
—180-220 lbs.— —220-240 lbs.— 


Value 
ooo 
per percwt. per 
ewt. cwt. 


yield 
$16.82 


alive 


Lean cuts $11.68 


Value 
per cwt. 
fin 


yield 
$15.58 


alive 
$11.08 


Fat cuts, lard 4.31 6.18 4.37 6.17 
Ribs, trimms., etc. ..... 2.01 2.87 A 2.61 


Cost of hogs 

Condemnation loss .... 

Handling, overhead .... 

TOTAL COST 

TOTAL VALUE 
Cutting margin 
Margin last week .... 


16. 4 





PACIFIC COAST WHOLESALE LARD 


Los Angeles 
Nov. 28 
17.00@ 18.00 
- 16.00@18.00 
15.00 @17.75 


1-lb. cartons 
50-lbs. cartons & cans 


San Francisco 
Nov. 28 
17.00@ 19.00 
None quoted 
None quoted 


No. Portland 
Nov. 8 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, Nov. 29, 1961 
Refined lard, drums, f.o.b. 
Chicago 
Refined lard, 50-Ib. fiber 
cubes, f.o.b. Chicago 
Kettle rendered, 50-lb. tins, 
f.0.b. Chicago 
Leaf, kettle rendered, 
drums, f.o.b. Chicago .... 
Lard flakes 
Standard shortening, 
North & South, delivered 
ee shortening, 
» drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 
D.R. rend. 50-lb. 
tins 


13.12 
12.88 


20.50 


cash loose 
—- 


Nov. 
Nov. 
Nov. 
Nov. 
Nov. 


Note: add Me | ma all lard prices: 


ending in 2 
n-nominal, FA b-bid 


HOG-CORN 
RATIOS COMPARED 
Hog and corn prices, 

working in opposite direc- 
tions, produced a ratio of 
14.7 for the week ended 
November 25. This was 
down from 14.8 for the pre- 
vious week and also lower 
than last year’s 19.6 for the 
same November period. No. 
3 yellow corn at Chicago 
averaged at $1.113 for the 
week compared with $1.103 
for the previous week and 
$0.919 last year, according 
to the U. S. Department of 
Agriculture. 


VEGETABLES OILS 
Wednesday, Nov. 29, 191 
Crude cottonseed oil, f.0.b, 
Valley 
Southeast 
Texas 
Corn oil in tanks, 
f.o.b. mills 
Soybean oil, 
f.0.b. Decatur 
Peanut oil, 
f.o.b. mills 
Coconut oil, f.o.b. 
Pacific Coast 
Cottonseed foots: 
Midwest, West Coast 
st 


Ea: 
Soybean foots: 
Midwest 


OLEOMARGARINE 


Wednesday, Nov. 29, 1961 
White dom. veg., solids 


Yellow quarters, 
30-lb. cartons 
Milk-churned pastry, 
750-lb. lots, 30’s ... 
Water churned pastry, 
750-lb. lots, 30’s 
Bakers, drums, tons ... 


OLEO OILS 


—_ oleo stearine, 


u 
mt oleo oil (drums) 4 
Prime oleo oil (drums) 


N. Y. COTTONSEED 
OIL CLOSING 


Closing cottonseed oil futures # 
New York were as follows: us 
Nov. 24—Dec., 14, oe =f 
4.50b-60s. 


Sept., 13.65b, and Oct.» 
"er. 28—Dec., 14.24 oi 

11; May, 14. 10b-13a; July, 

10a; Sept., 13.70b, and Oct., 
Nov. -» 14: 

14,04-02; May, 

14, ae Sta a 

Oct., 1 -50a. . 
ses 4.15b isa: * suly 

May, 1 = as ': 

13.64b, and Oct. 13.52b. 
b-bid, a-asked, 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Nov. 29, 1961 


BLOOD 


und, per unit of : 
pe sor bulk $6.25n 


DIGESTER FEED TANKAGE MATERIALS 
y , unground, loose 
— . . 6.75n 
ae 6.25@ 6.50n 
High test ......-. 6.25n 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged 72.50@ 82.50 
50% meat, bone scraps, bulk ... 75.00 
60% digester tankage, bagged .. 
60% digester tankage, bulk .... 
90% blood meal, bagged 
Steamed bone meal, 50-lb. bags 
(specially prepared) 
60% steamed bone meal, bagged 


FERTILIZER MATERIALS 


feather tankage, ground 
per unit ammonia (85% prot.) 
Hoof meal, per unit ammonia .. 


DRY RENDERED TANKAGE 


Low test, per unit protein 
Medium test, per unit prot. 
High test, per unit prot. 


82.50@ 85.00 
130.00 @ 135.00 


95.00@ 97.50 
90.00 


GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton 
Jaws, feet (non gel.) ton 
Trim bone, ton 
Pigskins (gelatin), Ib. (cl) 


ANIMAL HAIR 

Winter, coil-dried, 

caf, mideast, ton 80.00 
Winter, coil-dried, midwest, ton 65. :00@ 70.00 
Cattle switches, piece 2@ 3% 
Winter processed (Nov.-Mar.) 

gray, lb. 6@ bi 
‘Del. midwest jdel. mideast, n-nom., a-asked 





TALLOWS and GREASES 


Wednesday, Nov. 29, 1961 








The inedible tallow and grease 
market maintained its firm under- 
tone late last week, and a moderate 
to fair trade resulted at fractionally 
higher prices. Bleachable fancy tal- 
low sold a 5%4¢, prime tallow at 5¢, 
off-special tallow at 45¢, regular 
special tallow at 434¢, No. 1 tallow 
and yellow grease at 444¢, all de- 
livered Chicago. Choice white grease, 
all hog, held barely steady, and 
some traded at 7¢, c.af. Chicago. 
Bleachable fancy tallow met buying 
inquiry at 55%@534¢, caf. New 
York; sellers held for fractionally 
higher prices in view of the light 
offerings. Edible tallow sold at 8¢, 
c.a.f. Chicago, and some traded at 
73¢¢, f.0.b. Denver. Edible tallow was 
also available late last week at 734¢, 
f.o.b. River, with users talking 7%¢. 

The inedible fats market held its 
firmness as the new week got under 
way; persistent buying interest was 
reported at the last trading levels. 
However, producers’ asking prices 
were higher. Bleachable fancy tallow 


was sought at 534@5%¢, delivered 
East, and the outside price was for 
high titre stock. It was reported that 
some choice white grease, all hog, 
sold for quick shipment at 7%¢, c.a-f. 
Chicago; however, in later trading 
additional tanks moved at 7¢, also 
c.af. Chicago. 

Bleachable fancy tallow sold at 
544¢, c.af. Avondale, La., with bids 
out for more. Edible tallow changed 
hands at 7%¢, c.a.f. Chicago, and at 
75e¢, f.0.b. River. Additional tanks 
of edible tallow sold at 73¢, f.o.b. 
Denver. Some choice white grease, 
all hog, sold at 744¢, c.af. New Or- 
leans. It was also reported that some 
edible tallow sold for quick ship- 
ment at 734¢, f.o.b. favorable River 
points. 

Good movement at midweek in 
special tallow was noted at 434¢, and 
in No. 1 tallow and yellow grease at 
416¢, all c.a.f. Chicago. Choice white 
grease, all hog, sold at 734¢, c.af. 
New York. Edible tallow sold at 
7%4@7%%¢, f.0.b. Denver; edible tal- 
low was available at 734¢, f.0.b. Riv- 
er, and indications were in the mar- 
ket at 8¢, Chicago basis, for quick 
shipment material. Edible tallow was 





ruts 





DARLING'S HERE FOR THE PICK-UP! 





b aN c-Capexielele) 
4201 S. Ashland Ave 
fel ai iey-Vere) 


Fillmore 0655 
P.O. Box 5 
Station “A 
BUFFALO 


~ 





DARLING 
COMPANY 





And, DARLING’s regular pick-up service can 
save you money and space, help keep your prem- 
ises clean. So, call your local DARLING repre- 


WaArwick 8-7400 
P.O. Box 329 

Main Post Office, 
Dearborn, Mich 


DETROIT 


ONtario 1-9000 
P.O. Box 2218 
Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
Lockland Station 
CINCINNATI 


429- so or 2233 
OPE -to 
ALPHA, “IOWA 


Elgin 2-4600 
P.O. Box 97 


CHATHAM, 
ONTARIO 


sentative, or phone collect to the DARLING 


plant nearest you. 


DA LINGS 


Buying and Processing Animal 
By-Products for Industry 














offered at 8¢, c.a.f. Chicago, prompt 
and 30-day, but users were not 
active. Bleachable fancy tallow was 
still sought at 534¢, c.af. East, on 
regular stock, and at 5%¢, for high 
titre material. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 756¢, f.o.b. 
River, and 7%¢, Chicago basis; orig- 
inal fancy tallow, 54%2¢; bleachable 
fancy tallow, 5%4¢; prime tallow, 5¢; 
special tallow, 43%4¢; No. 1 tallow 
414¢, and No. 2 tallow, 4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
7¢; B-white grease, 434¢; yellow 
grease, 444¢, and house grease, 4%4¢. 

The above Wednesday price quota- 
tions are not final, and subject to 
change during late trading. 


EASTERN BY-PRODUCTS 


New York, Nov. 29, 1961 

Dried blood was quoted today at 

$5.75 per unit of ammonia. Wet 

rendered tankage was listed at $5.50 

per unit of ammonia and dry rend- 

ered tankage was priced at $1.20 
per protein unit. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 460,148,000 Ibs. in October. Of 
this volume, 219, 289,000 Ibs., or 47.6 
per cent, were shortening and 128,- 
338,000 Ibs., or 279 per cent, were 
salad or cooking oils. Shipments of 
oleomargarine oils and/or fats to- 
taled 112,521,000 lbs., or 24.5 per cent 
of the total. Shipments in October, 
1960, amounted to 419,099,000 Ibs. 





CHICAGO HIDES 


Wednesday, Nov. 29, 1961 








SMALL PACKER HIDES: Practi- 
cally all selections declined %¢ last 
week in a large volume of trading, 
which was estimated at upwards to 
130,000 pieces. One large packer 
moved a large volume late Friday, 
including some bookings to a tanning 
subsidiary. Heavy native steers 
moved well at 154¢, River, and at 
16¢, low freight points. Butt-brands 
sold %¢ lower at 14%¢, and a good 
movement of Colorado steers was 
noted at 1314¢, also %¢ lower. About 
2,500 heavy Texas steers sold at 14¢, 
1¢ under last reported sales. A large 
volume of heavy native cows sold at 
the %¢ decrease, with River produc- 
tion at 1644¢, and low freight stock 
at 17¢. Northern light native cows 
sold fairly well at 2044¢, steady, and 
a couple thousand Milwaukee's 
brought 21¢. Northern branded cows 
fell off %¢ to 15¢, with no reports 


40 


heard of Southwestern product. 
About 1,000 River native and brand- 
ed bull selections sold at 12¢ and 11¢, 
respectively. 

The market was inactive on Mon- 
day, with a few bids reported. On 
Tuesday, about 50,000 hides sold 
and prices held steady on heavy na- 
tive steers, Colorados, heavy native 
cows and branded cows. Northern 
light native cows were reported in 
demand at a steady price of 20%¢. 
There was a bid of 24¢ for straight 
cars of ex-light native steers, with 
25¢ the asking price. Light branded 
steers were last reported sold at 
1814¢. Late in the day, some trading 
took place in butt-branded steers at 
14¢, a decline of %¢. On Wednesday, 
some additional trading was noted 
in butt-brands at 14¢, with volume 
of trading through midweek estima- 
ted at upwards to 70,000 pieces. 

SMALL PACKER AND COUN- 
TRY HIDES: Light activity was re- 
ported in the Midwestern small 
packer market this week. Light hides 
were firmly held against lower bids. 
A car of 52-lb. plump allweights 
sold at 1814¢, selected, nearby point. 
Some interest was noted in 70/down 
58’s at 1614¢, selected, free of thins. 
The 50/52-lb. allweights were quoted 
at 1644@1714¢, for mediums. The 
60/62’s had a tinge of softness as 
offerings were somewhat broader, 
and were quoted at 14@14%4¢, at 
midweek. Country hides were steady 
to a shade easier. The 50/52 locker- 
butchers were quoted at 15@154¢, 
f.0.b. shipping point. Some renderers, 
of same average, were being held for 
15¢, with others reported available 
at 14¢. The 48/50-Ib. No. 3 hides were 
about steady at 12@1214¢. Choice, 
Northern trimmed horsehides held 
steady at 7.25@7.50, as did ordinary 
lots at 5.50@6.00. 

CALFSKINS & KIPSKINS: No 
action was reported in big packer 
calfskins and kipskins through mid- 
week. Last sales of Northern heavy 
calf were at 65¢, and of lights at 60¢. 
Around 4,000 St. Louis-Kansas City 
kips sold early this week at 53¢, with 
couple thousand more _ reported 
available at that level. River over- 
weights were quoted nominal at 43¢. 
Regular slunks were nominally 
steady at 1.80, f.0.b. plants. Small 
packer allweight calf was about 
steady in a range of 45@48¢, as were 
allweight kips at 38@40¢. Country 
allweight calf was a little stronger at 
31@33¢, while some offerings of 
allweight kips were noted at 30¢. 
Last actual sales of regular kips were 
at 27@28¢. 

SHEEPSKINS: No significant chang- 
es were evident in the movement of 
shearlings the past week, but the 


market carried a steady to sto. 
undertone, with offerings stil] pai. 
limited. No. 1 Nothern-River prog, 
tion was still quoted at .80@1.00 ead 
points and quality considered, By 
of trading in Northern-River No 9 
was at .60@.65. Occasional sale , 
best No. 3’s were heard at 35@4 
Southwestern No. 1’s were reported 
at 1.65@1.70, and No. 2’s were listed 
steady at .70@.75. Fall clips we, 
steady to firm, Northern-Rivers y 
1.70@1.80, and most Southwesten, 
at 2.00. Some Eastern pelts were g. 


pected to sell this week and Midweg. pou! 


ern sales early next week. Last sales 
of Midwesterns were at 2.25, wih 
some at 2.30, per cwt., live-weight 
Full wool dry pelts were easy q 
.18@.20. Pickled skins held steady, 
lambs at 11.00, and sheep at 1335, 


CHICAGO HIDE QUOTATION 
PACKER HIDES 


Wednesday, 
Nov. 29, 1961 
Let. native steers ... 21n 
Hvy. nat. steers ...15%@16 
Ex. ligt. nat. steers ..2214@24 
Butt-brand. steers .. 
Colorado steers 
Hvy. Texas steers ... 
Light Texas steers .. 
Ex. lgt. Texas steers . 
Heavy native cows .. 


Cor. date 


Light nat. cows .... 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 
Northerns, 10/15 Ibs. 
10 Ibs./down 
Kips, Northern native, 
15/25 Ibs. 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 14 @14%n 
50/52-lb. avg. ....... 16% @17%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..45 @48n 
Kipskins, all wts. ..38 @40n 


SHEEPSKINS 


11% @1n 
13% @ ln 


41 @42 
31 @2 


Horsehides, untrim. 
Horsehides, trim. ... 7. 


n-nominal 


N. Y. HIDE FUTURES 
Friday, Nov. 24, 1961 
Open High Low Close 
. 17.95b 18.07 17.95 
Apr. ... 17.25b 17.25 17.25 
July ... 16.95b eee ie 
Oct. ... 16.70b 
Jan. ... 16.30b 
Sales: 12 lots. 
Monday, Nov. 27, 1961 
Jan. ... 18.00b 18.19 18.06 
Apr. ... 17.30b 17.50 17.49 
July ... 16.90b anes been 
Oct. ... 16.60b 
Jan. ... 16.30b 
Sales: 7 lots. 
Tuesday, Nov. 28, 1961 
Jan. ... 18.19b 18.45 
Apr. ... 17.65 17.70 
July ... 17.20b 17.40 
Oct. ... 16.95b 17.20 17.15 
Jan. ... 16.65b 295. oe ke 
Sales: 31 lots. 
Wednesday, Nov. 29, 1961 
sam. cs WB 18.50 
p< See s 17.74 
ous. . 17.30 
Jan. ... 16.90b 
: 20 lots. 
Thursday, Nov. 30, 1961 
. 18.00b 18.26 
... 17.50b 17.62 
-. 17.19b = 17.35 
-- 16.90b ire i 
. 16.70b 
Sales: 9 lots. 


@ 7.50n 7.75@ 80h 


17.600 
17.280- 8 
17.05b- 1 
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VESTOCK MARKETS ...Weekly Review 


 — 


VS. Department of Agriculture Has Started LIVESTOCK PRICES AT LEADING MARKETS 
= . p Livestock prices at five western markets on Tuesda 
initial Moves in Annual Livestock Surve y, 
* : : Y November 28, were reported by the Agricultural Mar- 
Questionnaire cards have been mailed to about 600,000 keting Service, Livestock Division, as follows: 
livestock and poultry producers by the U.S. Department sak. Wie. Cabiees: amelie aime 
of Agriculture in the first step of the annual livestock HOGS: 
survey conducted by the department's statistical report- BARROWS & GILTS: 
ing service and state agricultural statisticians. a $15,25-16.00 oan.75-16.00 
The survey is the basis for providing farmers and the =: 18.80-16.00 #15.85-16.00 15.75-16.00 
meat industry with information concerning livestock and .S. No. 2: 
poultry inventories and production for the year. It in- Behe 15501600 ———— 1580.18.75 
cludes the number of all livestock and poultry on United she 15.50-16.00 ————__ 15.50-15.75 
States farms and ranches. . 3: 
The survey cards are distributed by rural mail carriers 1 iS as-16-35 $16.00-16.25 15.25-15.50 
toa cross-section sample of producers. The statistical re- i a ee Sper 
porting service relies on farmers and ranchers to pro- 


: eo ‘ ‘ .... 16,60-16.85 16.75-17.00 15.25-16.00 15.25-16.00 15.50-16.00 
vide the basic information for the survey. .... 16.60-16.90 16.75-17.00 15.50-16.00 15.75-16.00 15.75-16.00 
Information developed from the survey is published in ' .... 16.50-16.90 16.50-16.85 15.50-16.25 15.75-16.00 15.50-16.00 
the December pig crop report, and various later re- ..+. 16.25-16.50 16.25-16.50 15.25-15.75 15.25-15.75 15.50-15.75 


jee : 7 ‘ .+++ 16.10-16.35 16.25-16.50 15.25-15.75 15.25-15.75 15.25-15.75 
leases pertaining to livestock inventories. .... 15.75-16.35 15.75-16.25 15.25-15.60 15.25-15.75 15.00-15.50 
. ———— _15.25-16.00 14.75-15.35 15.00-15.25 14.50-15.00 


Canada 1960-61 Hog Sales About 1,000,000 0-: ; waa ee 16.50-16.75 15.25-16.00 15.25-16.00 15.50-15.75 


pmgeod -..+ 16.35-16.65 16.50-16.75 15.25-16.00 15.25-16.00 15.50-15.75 
° ° = -+++ 16.15-16.65 16.25-16.75 15.25-16.00 15.25-16.00 15.25-15.75 
Below Previous Year; New Buildup Under Way 240-270 ||. 


. 15.75-16.25 16.00-16.50 15.25-15.60 15.25-15.75 15.00-15.50 
. ‘ F SOWS: 

Hog marketings in Canada during the year ended US. No. 1-23: 

September 30, numbered about 6,250,000 head, or about 180-270 .... 15.00-15.25 ———— 14.25-14.60 14.50-14.75 14.25-15.50 


: 270-330 .... 14.50-15.25 ————__ 14.00-14.25 14.25-14.75 14.25-15.50 
1,000,000 head fewer than the previous year and nearly 330-400 .... 13.75-15.25 13.75-14.50 13.75-14.25 13.75-14.50 13.25-14.25 
200,000 head fewer than for the record peacetime high 400-550... 13.00-14.25 12.75-14.00 13.00-13.75 13.00-14.00 12.75-13.75 


of $300,000 in 1958-59. Most of the drop (27 per cent) See ee eee 
took place in the first quarter of the year and the : 
spread became smaller and smaller in ensuing months ss: eee cee 
and finally disappeared to where marketings this fall s+ ————— _-25.75-27.75  24.75-26.25 
are running above the previous year. .25-26.25 25.50-26.75 24.50-25.75 

A new buildup in hog numbers is under way across pane pees ee auras oc aeaean 
Canada and the official hog population on September 1, ..+ 23.75-25.25 24.75-26.75 24.00-25.75 
was estimated at 6,200,000 head. Fall farrowings are on cheaeen: shabu eek 
the increase, although not by as much as had been pre- .. ++ 23.50-25.25 23.25-25.75 23.00-24.50 
dicted. Weekly marketings by quarters for the current <a 


marketing year were forecast at 134,600, 136,900, 123,600 ss RES SES Sees Aer 
and 123,600 head, respectively. 
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- 19.00-21.00 19.50-21.50 19.00-21.75 19.75-21.25 








FEDERALLY INSPECTED SLAUGHTER ae 24.25-24.75 24.50-25.25 


Federally inspected slaughter during October, foe 33.70 25.00 21.00-25.38 33.25-94.35 23.90.24.75 23.75-24.50 
and 10-month totals were reported by the USS. : 


De ‘ ° 600-800 22.75-24.00 23.00-24.25 22.00-23.25 21.75-23.75 22.75-23.75 
partment of Agriculture, as follows: |. 22.50-24.00 23.00-24.25 * 22.00-23.25 21.75-23.75 22.75-23.75 


- 20.00-22.75 19.50-23.00 20.00-22.25 19.50-21.75 20.00-22.75 
- 18.50-20.00 16.50-19.50 18.50-20.00 18.00-19.50 


Commercial 15.50-16.50 14.75-16.00 14.75-16.00 15.50-16.50 
Utility .... 14.50-16.00 14.00-15.25 14.25-15.50 14.00-16.00 
Cutter .... 13.00-15.00 13.00-14.50 13.50-14.50 13.25-14.50 
Canner -+. 12,00-13.50 11.25-13.25 12.00-13.75 12.00-13.50 
« 5,165, BULLS (Yris. Excl.) All Weights: 
6,222,913 5,407,051 Commercial 18.00-19.50 16.00-19.50 18.00-19.00 16.50-19.00 
5,707,057 Utility ..- 17.50-19.50 18.00-20.00 18.00-19.00 16.50-18.75 
5,725,666 Cutter .... 15.50-17.50 16.50-18.00 16.50-18.00 15.00-17.00 


SHEEP VEALERS, All Weights: 
1961 1960 


Ch. & pr. . 32.00 25.00 
1,299,859 ereane Std. & gd. . 20.00-29.00 19.00-25.00 -—————  18.00-23.50 


CALVES (500 Lbs. Down): 
Choice ... 20.00-23.00 
Std. & gd. . 16.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
23 Prime ...._ 17.00-17.50 16.50-17.25 16.50-17.25 16.75-17.00 17.25-17.50 
511,288 1,411,685 : 15.50-17.00 15.50-17.25 16.00-17.25 15.25-17.00 16.75-17.25 
Rere Good 14.50-16.00 14.50-15.50 15.00-16.00 14.25-15.00 14.50-16.75 
tenece ae ad LAMBS (105 Lbs. Down) (Shorn): 
JANUARY-OCT 
—— becca Prime .... 16.00-16.50 16.25-16.75 16.00-16.75 16.00-16.25 











a ye w+» 14.50-16.00 15,00-16.75 15.50-16.75 15.00-16.25 
4193, Good ——— _ 15.00-15.75 





11,729,859 
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Gd. & ch. . 4: x 4.50- 6.00 ————— 3.50- 6.25 
Cull & util. A 4.50- 5.50 ———— 3. 6.00 








CORN BELT DIRECT 
TRADING 

Des Moines, Nov. 29— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 
Southern Minnesota, as 
quoted by the USDA: 


bese ugg & GILTS: Cwt. 

S. No. 200-220 $15.65@ 16.50 
No. 220-249 
No. 200-220 
220-240 
240-270 
200-220 
220-240 


~ 


14.90@ 15.80 
14.90 @ 15.75 
14.90 @ 15.75 
240-270 14.50@15.50 
270-300 14.20@15.10 
200-220 15.50@ 16.25 
220-240 15.50@ 16.25 
220-220 15.25@ 16.00 
220-240 15.25@15.90 
240-270 14.90@ 15.65 
270-300 14.50@ 15.45 
180-200 13.65@15.75 
200-220 15.25@ 16.00 
220-240 15.25@16.00 
240-270 14.90@15.80 


we 
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270-330 13.85@15.25 
330-400 13.35@ 14.75 
> > 3, 400-550 12.10@14.15 


daca Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual 

a 7 73,000 

. 103,000 83,000 
39,000 40,000 
79,000 82.000 
55.000 68,000 
65,000 71,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Nov. 28 


were as follows: 


CATTLE: 
Steers, ch. & pr. .. 


do do ha So bo Co Go Go 


bt et 


daa 
nnn 


sg '50@24. 75 
Cows, util. & com’. 13.75 @ 16.50 
Cows, can. & cut. .. 11.50@14.00 
Bulls, util. & com’l. 16.00@18.50 

VEALERS: 


- 23.00@ 26.00 


- 20.00@ 23.00 
BARROWS & GILTS: 

U.S. No. 3, 220/240 15.50@15.75 
S. No. 3, 240/270 15.00@15.60 

. No. 3, 270/300 none atd. 
. 1-2, 180/200 15.50@ 16.25 
. 1-2, 200/220 16.00@ 16.50 
. 1-2, 220/240 16.00@ 16.25 
. 2-3, 200/220 15.60@15.75 
. 2-3, 220/240 15.50@15.75 
. 2-3, 240/270 15.35@15.65 
. 1-3, 180/200 15.50@ 16.00 
200/220 15.65@ 16.00 
15.65 @ 16.00 
15.50@ 16.00 


14.25@ 14.75 
13.75@ 14.25 
13.25@ 14.00 


-.» 16.50@17.00 
- 15.00@16.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 

ver on Tuesday, Nov. 28 

were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. . .$22.50@25.50 
Steers, std. & gd. .. none qtd. 
Heifers, gd. & ch. .. 22.00@24.15 
Cows, cut. & util. .. 14.75@16.50 
Cows, can. & cut. .. 12.50@14.75 

BARROWS & GILTS: 

U.S. No. 1-2, 303 3.50 
U.S. No. 1-3, 180/240 15.75@ 16.35 
U.S. No. 2-3, 200/265 none atd. 

SOWS: 

U.S. No. 1-2, 303 . 3.50 
U.S. No. 3, 400/570 12.00@ 13.00 

LAMBS: 

. 16.50@18.25 
15.50@ 16.00 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Nov. 28 


were as follows: 

CATTLE: 
Steers, choice 
Steers, good 
Heifers, ch. & pr. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’. 

VEALERS: 


22. 00 @ 25. ‘50 
13.50@ 15.50 
12.00 @ 14.50 
18.00 @ 19.50 


33.50 
. 27.50@33.00 
- 23.00 @ 27.00 


17.00@17.10 
none qtd. 

16.25 @ 16.35 
16.25 @ 16.35 
15.50 @ 16.25 
16.75 @17.00 
16.75 @ 17.00 
16.50 @ 17.00 
16.25 @ 16.50 
16.25 @ 16.50 


16. 50@ 16. 75 
16.50@ 16.75 
16.35@16.75 
16.00 @ 16.50 


decacaacaacacac 
ANNARDHDDADHDHHANH 


G 
n 


15.00 @ 15.50 
14.00 @ 15.00 
13.75@ 14.50 


Choice & prime .... 
Good & choice 


16.00 @ 17.00 
- 14.00@15.50 


LIVESTOCK PRICES 

AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Nov. 28 


were as follows: 


CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
VEALERS: 
Good & choice .... 
Calves, gd. & ch. .. 
ora“ & GILTS: 
1, 220/240 16.25@16.50 
200/240 
240/270 
270/300 
180/200 15. :75@ 16. 25 
200/220 16.10@16.25 
220/240 15.90@16.25 
200/220 15.50@15.75 
220/240 15.50@15.75 
240/270 15.25@15.75 
270/300 15.00@ 15.50 
180/200 15.75@ 16.00 
200/220 15.75@ 16.10 
220/240 15.75@16.10 
» 240/270 15.50@ 16.00 
sows, U: s. No. 1-3: 


13. 25@ 16.00 
11.50@15.25 
17.50 @ 18.75 


20.00 @ 26.00 
19.50 @ 23.50 


BO RD ND et tt 
FLLLH LS SLH LPL LS 
PELL YYNN! 


cecacacccaccade 
nnnnnnnnnnnnninin 


erererer 


14.50 @ 15.00 
- 14.00@ 14.75 
13.25 @ 14.25 


Choice & prime .... 16.50@17.25 
Good & choice .... 15.00@16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Nov. 28 


were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ...$23.75@24.75 
Steers, std. & gd. .. 22.00@23.75 
Heifers, gd. & ch. .. 23.00@25.00 
Cows, cut. & util. .. 12.50@16.50 
Cows, canner 10.00 @ 13.50 
Bulls, util. & com’l. 17.50@20.00 

VEALERS: 

Choice 
Good and choice ... 
Calves, gd. & ch. .. 

BARROWS & GILTS: 
U.S. No. 1, 190/220 16.75@17.00 
U.S. No. 1-3, 190/230 16.50@ 16.75 
U.S. No. 2-3, 225/240 16.25@16.50 
U.S. No. 2-3, 240/270 15.50@16.50 

SOWS, U.S. No. 2-3: 

300/400 Ibs. ........ 14.00@ 14.50 
13.00 @ 13.50 


34.00 
28.00 @ 34.00 
22.00 @ 24.00 


14.00 @ 15.50 
16.00 @17.50 


WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers d 


week ended November 25, 


1961 (totals compared) 


reported by the U. S. Department of Agriculture. 


Boston, New York City area’ 
Baltimore, Philadelphia 
Cincinnati, Cleveland, 

Detroit, Indianapolis 
Chicago area 
St. Paul-Wis. areas? 

St. Louis area?* 

Sioux City-So. Dakota area‘ 
Omaha area’ 

Kansas City 

Iowa-So. Minnesota‘® 
Louisville, Evansville, 

Nashville, Memphis 
Georgia-Florida-Alabama area’ 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. areas* 
Portland, Seattle, Spokane 

GRAND TOTALS 

TOTALS SAME WEEK 1960 .. 

Includes Brooklyn, Newark and 
St. Paul, Minn., and Madison, Mi 


Cattle 
10,094 
7,729 


Calves 
9,819 
1,702 


16,210 
13,629 
25,317 

9,470 
27,172 
33,526 
12,469 
30,504 


5,584 


59,848 
261,065 61,929 
Jersey City. *Includes St. Paul, » 
Iwaukee, Green Bay, 


Wis. 
St. Louis National Stockyards. E. St. Louis, Ml., and St. Louis, Mo, 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, ry Dak, 


Spencer, Denison and Hospers, Iowa. 


5Includes Lincoln and 


Nebr., and Glenwood, Iowa. *Includes Albert Lea, Austin and Winom, 


Minn., Cedar Rapids, Davenport, 


Des Moines, Dubuque, 


Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm La 


and Waterloo, Iowa. 


7Includes Birmingham, Dothan and Mon 


Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., 


Hialeah, Jacksonville, Ocala and 
San Francisco, So. San Francisco, 


Quincy, Fla. ‘Includes Los 
San Jose and Vallejo, Calif, 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. 


paid for specific grades ¢ 


steers, calves, hogs and lambs at 10 leading markets i 
Canada during the week ended November 18, compan! 
with same week in 1960, as reported to the Provisiom 





by the Canada Department of Agriculture: 


GOOD VEA 


STEERS 


1960 1961 1960 

Calgary - $20.85 $22.95 $18.85 
Lethbridge .. 20.85 22.50 18.50 

19.30 

22.00 

18.50 

24.00 

20.00 

29.68 

31.61 

28.35 


Winnipeg 
Toronto 
Montreal 


CALVES 
All wts. Gd. 


L HOGS 

Grade B Good 

& Ch. Dressed Handyweights 
1961 1960 1961 1960 18 

$20.25 $23.10 $22.95 $17.10 
cose -20050 S290 - ee 

23.15 

23.00 

22.80 

22.90 

22.50 

23.75 

25.91 

26.83 





SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing 


plant stockyards located it 


Albany, Columbus, Moultrie, Thomasville, Ga., Dotha, 


Ala., and Jacksonville, Fla., 


Week ended Nov. 25 (estimated) 
Week previous (six days) 
Corresponding week last year 


week ended Nov. 25: 


Cattle and Calves 
2,375 


Hogs 
160 
19 
18,6 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Nov. 18, compared: 


Week 
ended 


Same 
week 
1960 


Western 
Eastern 
Totals 


22,200 
18,813 
41,013 


Western 
Eastern 
Totals 
All hog carcasses 


57,605 
62,939 
120,544 
132,679 


Western Canada 
Eastern Canada 


8,943 6,568 
10,727 9,655 


19,670 16,223 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Nov. 24: 


Cattle Calves Hogs Sheep 
2,800 400 500 — 
n. 775 200 650 


Los Ang. 
Stockto: 50 
N. P’tland 1,600 250 1,600 1,500 


LIVESTOCK RECEIPTS 

Receipts at 12 
for the week ended Friday 
Nov. 24, with comparisons 
Cattle Hogs She? 


278,000 71 
350,200 
260,600 


Week to 
date 184,500 

Previous 
209,300 


week 
Same wk. 
1960 190,100 


NEW YORK RECEIPTS 
Receipts of livestock # 
Jersey City and 4ists 
New York market for t 
week ended Nov. 23: 
Cattle Calves Hogs* § 
Salable 38 none none 


Total, (incl. 
directs) 1,171 88 140% 
Prev. wk.— 
salable . 
Total, (inc 
directs) 993 143 15,000, dent 


*Includes hogs at Sist 
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* Bp. T. Foster of Morrell Is 
Ls New AMIF Board Chairman 


S| FFGel#iethe es sees: 


a 2 
a 
a 2. 


Rosert T. Foster, vice president of 
John Morrell & Co., Chicago, was 


the American 
Meat Institute 
Foundation this 
week. As top ad- 
ministrative of- 
ficer of the re- 
search organiza- 
tion, he succeeds 
H. H. Corey, 
chairman of the 
board of Geo. A. 
Hormel & Co., Austin, Minnesota. 

Other AMIF officers, all re-elect- 
ed, are: vice chairman of the board, 
Porter M. Jarvis, president of Swift 
& Company, Chicago; president, Ho- 
wer R. Davison, president of the 
American Meat Institute; treasurer, 
Joun R. BRADLEY, president of Agar 
Packing Co., Chicago; vice president, 
Georce M. Lewis, AMI, and secre- 
tary and assistant treasurer, Roy 
Stone, AMI. 

The Foundation also elected five 
new board members to serve for 
terms of three years and a sixth 
member of the board to fill the un- 
expired term of Louis R. Lone, who 
resigned as a director recently when 
he retired as chairman of the board 
of The Cudahy Packing Co., Omaha. 

The new board members are: PAUL 
B. Taompson, Cudahy president, who 
will complete Long’s term; Howarp 
H. Ratu, chairman of the board of 
The Rath Packing Co., Waterloo, Ia.; 
Herbert RUMSEY, JR., president of 
Tobin Packing Co., Inc., Rochester, 
N. Y.; Oscar G. Mayer, chairman of 
the board of Oscar Mayer & Co., 
Chicago; Roscoz G. Haynie, presi- 
dent of Wilson & Co., Inc., Chicago, 
and Epwarp C. Jongs, general man- 
ager of Jones Dairy Farm, located 
in Fort Atkinson, Wis. 


R. T. FOSTER 


WSMPA Names Chairmen for 
Hog and Accounting Projects 


More western-grown hogs and a 
new cost accounting program to help 
members of the Western States Meat 
Packers Association determine unit 
costs of all their products are the 
objectives of two committee appoint- 
ments announced by L. BLAINE LiL- 
JENQUIST, WSMPA president and 
Seneral manager. 

; Au C, GrunpMann, vice presi- 
ent and general manager of Coast 
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The Meat Trail... 


Packing Co., Los Angeles, was named 
chairman of an industrywide swine 
committee being spearheaded by 
WSMPA to bring about a rapid and 
substantial increase in hog produc- 
tion in the 11 western states. 

Don MacRag, vice president of 
James Allan and Sons, San Fran- 
cisco, was appointed chairman of a 
special accounting committee for 
northern California to explore the 
new WSMPA plan for a cost ac- 
counting program to determine the 
unit cost of products. A similar com- 
mittee for southern California is to 
be named at a meeting of members 
from that area on Wednesday, De- 
cember 6, in Los Angeles. The 
WSMPA advisory committee and 
board of directors have recommend- 
ed that steps be taken to start a 
unit cost pilot project with 10 or 20 
member companies participating. 

The developing swine committee 
met for the first time recently at 
WSMPA headquarters in San Fran- 
cisco and is scheduled to meet again 
in San Francisco at the Sheraton 
Palace Hotel on Wednesday, Febru- 
ary 21, the first day of the associa- 
tion’s 16th annual convention. 


Krauss Renamed President 
Of Meat Trade Institute 


Joun Krauss of John Krauss, Inc., 
Jamaica, N. Y., was re-elected pres- 
ident of Meat 
Trade Institute, 
Inc., New York 
City, and all oth- 
er officers and 
directors also 
were renamed at 
the annual meet- 
ing of the organ- 
ization. 

In addition to 
Krauss, the of- 
ficers are: vice 
presidents, Fritz Katz, Stoll Packing 
Corp., and Rosert A. Martin, Boar’s 
Head Provision Co., Inc.; secretary, 
Frep WEINKAUFF, JR., Fred Wein- 
kauff, Inc., and treasurer, ANDREW 
J. Dems, Herman Deile, Inc. Josepx 
CouN is general counsel of the New 
York organization. 

Directors are: CHARLES H. Boute, 
Bohle, Inc.; FRANK BRUNKHORST, 
Boar’s Head Provision Co., Inc.; 
JERRY F. FretricH, Julian Freirich 
Food Products, Inc.; Leonarp D. 
HoropenskI, Nagel, Inc.; Grorce W. 
Kern, George Kern, Inc.; Lester 
Levy, Plymouth Rock Provision Co., 
Inc.; Frank D. OrzecHowskI, F. O. 
Provision Co., Inc.; Leo Rattner, 


JOHN KRAUSS 





DISTINGUISHED Teacher Award spon- 
sored by Swift & Company is pre- 
sented to Dr. Victor A. Rice (left), for- 
mer dean of School of Agriculture at 
University of Massachusetts, by com- 
pany vice president George H. Swift 
at annual meeting of American Society 
of Animal Production in Chicago. So- 
ciety, which selects winners of annual 
award of $1,000 and plaque, chose 
Dr. Rice for his outstanding work with 
undergraduates in animal husbandry 
field. He is best known as a teacher of 
animal breeding, Swift pointed out. 





Sperling Pork Store, Inc.; FREDERICK 
T. SpamMer, Bedford Provisions, Inc., 
and Henry THuMANN, Thumann, Inc. 

The Meat Trade Institute has 
scheduled its annual dinner and 
dance for 8 p.m. Saturday, January 
13, in the Grand Ballroom of The 
Plaza, New York City, and extended 
an invitation to representatives of 
supplier firms. John Krauss is chair- 
man of the dinner-dance committee. 


PLANTS 


Standard Provision Co., Birming- 
ham, Ala., has changed its corporate 
name to Lumberjack Meats, Inc., an- 
nounced Mitton Asroms, president. 
Abroms explained that the change 
was due to the success of the Lum- 
berjack meat line, which was intro- 
duced in 1959. Also, management 
feels that the name change will 
further publicize the company’s 
brand products. Other officers of the 
company are HAROLD ABROMS, secre- 
tary-treasurer, and ABE KapLaAN, 
vice president. 


Plans for a $300,000 expansion 
program at Logan Packing Co., Bel- 
lefontaine, O., have been announced 
by Henry DarMSTADTER, president. 
Construction will start as soon as 
contracts can be let, Darmstadter 
said. The program will include a 
new office facility and a hide proc- 
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essing building at the outset, and 
a beef cooler and rendering oper- 
ations will be added in the near fu- 
ture. The expansion program is ex- 
pected to increase employment at 
the plant by about 15 persons, Darm- 
stadter reported. 


Williams Meat Co., Kansas City, 
Kan., has purchased Martay Packing 
Co., Houston, Tex., hotel and restau- 
rant meat purveyor, announced Epb- 
pie W. WILt1aMs, president of Wil- 
liams Meat Co. The new acquisition 
will be operated as Williams Meat 
Co. of Houston. The Kansas City 
firm is celebrating its 40th anniver- 
sary in the purveying field. 


Armour and Company, Chicago, 
has announced plans to build a lamb 
slaughtering plant at San Angelo, 
Tex. The plant will have a kill ca- 
pacity of 3,000 lambs per day and 
will also have a ewe boning opera- 
tion. The plant, expected to be com- 
pleted by the summer of 1962 with 
construction starting in one month, 
will contain 30,000 sq. ft. of floor 
space and be constructed on a five- 
acre site. 


A fire November 24 caused dam- 
age estimated at $20,000 to the plant 
of Zitron Bros., Inc., Milwaukee meat 
packing firm. 


Lake Hills Packing Co., Robinson, 
Ill., held open house at its new plant 
in that town. The plant recently 
started slaughtering operations and 
employs about 14 persons. RussELL 
Suttens is president of Lake Hills 
Packing Co. 


M & H Packing Co., owned and 
operated by Vircm Martin and 
CarroLtL Husparp, opened recently 
in Atkins, Ark. The new organiza- 
tion will do slaughtering and pro- 
cessing for the home freezer trade 
and will also have a retail outlet. 


JOBS 


Appointment of Eart J. Imuorr to 
a newly-created post of general 
manager over 
the canned foods, 
pet foods and 
grocery sales de- 
partments of 
Swift & Compa- 
ny, Chicago, has 
been announced 
by W. P. Ayers, 
vice president. 
The new general 
manager’s office 
will coordinate 
production and marketing of these 
Swift products. Imhoff has had near- 
ly 20 years of varied experience in 
the grocery products field. He was 
appointed assistant manager of Der- 
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E. J. IMHOFF 


IN CHARGE at Service Meat Packing 
Co., Los Angeles, are Elliott Vorst 
(right), who has been elevated to 
general manager, and Bob Wiviatt 
(left), promoted to plant manager. 
Promotions were announced by own- 
er Sam Cohen before he left for 
Orient to establish import-export of- 
fices. Son Larry Cohen was placed in 
charge of city sales. New general 
manager Vorst was with Swift & 
Company before joining Service Meat 
Packing Co. several months ago. 





by Foods, Inc., in 1955 and was 
elected vice president of the Derby 
organization in 1959. 


The Albany and Syracuse, N.Y., 
sales districts of John Morrell & Co., 
Chicago, have been combined into 
one district and will be under the 
direction of FRANK J. WATERS. 


DEATHS 


Georce A. ScHMIDT, sR., chairman 
of the board of Stahl-Meyer, Inc., 
New York City, 
and a former 
board chairman 
of the American 
Meat Institute, 
died November 
28 after 60 years 
in the meat in- 
dustry. Schmidt 
began his career 
in 1902 in the 
New York meat 
market of the 
late Otto StaHt. The business was 
incorporated in 1913 as Otto Stahl, 
Inc., with Schmidt as secretary. He 
became president a few years later. 
Under Schmidt’s guidance, the firm 
purchased F. A. Ferris Co. in 1928 
and merged with Louis Meyer Co. 
the same year, becoming Stahl- 
Meyer, Inc. The company later ac- 
quired Andrew Peterman & Co., Pe- 
oria (Ill.) Packing Co. and Coffey- 
ville (Kan.) Packing Co. Schmidt 
was a director and executive com- 
mittee member of the American 
Meat Institute for many years and 


G. SCHMIDT, SR. 


served as board chairman in 19494 
He became chairman of the Sta, 
Meyer board in 1947 and was g, 
ceeded as president by his smn 
GEORGE, JR. 


Cuar.es S. Brinces, 58, Dresden, 
and chief executive officer of [; 
McNeill & Libby, Chicago, died Ny, 
vember 24. He joined the company 
as a salesman in 1923 and became 
president in 1953. 


Joun H. Weiss, 70, former gener! 
sales manager for The Cudahy Pack. 
ing Co., Omaha, when the fim; 
headquarters were located in (jj. 
cago, passed away. 


Joun E. REeep, 83, retired py. 
chasing agent for Armour and Cop. 
pany, Chicago, died November 4 
He retired in 1954 after 52 year 
with the company. 


L. J. PANDOLFI, 55, district supe. 
intendent of the New Orleans ter. 
tory for Swift & Company, Chicag, 
died November 16. 


Net R. Burpic, 64, who operated 
a livestock commission business ¢ 
the Omaha stockyards for the pas 
35 years, passed away recently, 


TRAILMARKS 


K. D. Cuun, president and man 
ger of C. Q. Yee Hop & Co, Lit 
Honolulu, has been elected preside 
of the newly-formed Meat Purveyos 
Association of Hawaii. THomas C.1 
Lee of Thomas C. T. Lee Co,, Lit, 
was chosen as vice president, ail 
Irvine J. Swic of Pacific Meat (y, 
Ltd., was named secretary-treasurt 


Rapides Packing Co., Inc., Ale 
andria, La., is the first non-Tex 
member of the Texas & Southwestet 
Meat Packers Association, a 
nounced secretary Jack Kreck @ 
Kreck Packing Co., Dallas. 
group, formerly known as the Te 
Independent Meat Packers Assoti 
tion, adopted the broader designatitt 
recently and voted to accept, but 
solicit, association members fr 
neighboring states. 


Local 87 of Amalgamated Me 
Cutters and Butcher Workmen! 
filed unfair labor practice chat 
with the National Labor Relat 
Board against H. Graver Co., Cite 
go meat packing firm, which rece 
ly shut down. The local charges # 
the company laid off union me 
bers and closed the plant to com 
the union to make concessions 
wage and other demands. 


Paut Carn, president of Cain Y 


ganization, Inc., Dallas, 
launched and carried out a na 
ally-recognized program of beef 


THE NATIONAL PROVISIONER, DECE eo 





Look to KOCH for Custom 


Custom work 

makes up a major portion of 

the Koch production of stainless. 

Custom fabrication need cost 

no more than the equivalent catalog 

item, and may permit economies 

that lower the cost. Custom 

fabrication lets the packer and 

§ 2 Koch engineer work together to 

A design the best stainless equipment 

for the job. Labor-saving features, 

Sanitation, attractive appearance, and 

mp “urability are built into each piece of 

" Koch custom stainless. Put Koch to 

work now. Send sketch or telephone 
Kansas City, Plaza 3-2150 Liberal Time Payment and Equipment Rental Plans 


Liberal time payment and equipment rental plans - Koch Supplies inc. 


1407 West 29 St., Kansas City 8, Mo., U. S. A./ PLaza 3-2150 / TWX: KC 225 / CABLES: KOCHEQUIP KANSASCITY 
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motion for the Texas Beef Council, 
was elected national chairman of the 
counselors’ section of the Public Re- 
lations Society of America at its re- 
cent 14th national conference in 
Houston, Tex. The Cain firm has 
been closely identified with the meat 
and livestock industry for the past 
seven years. 


Rival Packing Co., Chicago pet 
food manufacturer, is introducing a 
new product, Burgers ’N Gravy, for 
“dogs that think they are people.” 


Emge Packing Co., Inc., Fort 
Branch, Ind., has announced the pur- 
chase of the Mount Vernon Live- 


stock Market, a one-year old live- 
stock exchange, which deals exclu- 
sively in hogs, at Mount Vernon, Il. 
Purchase price was reported to be 
about $35,000. Epcar BowrEN was 
named manager of the market. 


Six More Plants Obtain 


Federal Meat Inspection 

The Meat Inspection Division, 
U.S. Department of Agriculture, has 
granted meat inspection to six plants 
and withdrawn inspection from nine 
other establishments. 

Inspection was granted to: Col- 
ville Meats, Inc., P. O. Box 81, 
Colville, Wash.; Fred Wolferman, 





Cost 
refrigeration 
COSTS.ce 
promote safety 


WITH Ss 
CLEAR VIEW 
KOLD SAVER 


TRUCK AND CAR 
CURTAINS 


The saving in refrigeration 
costs alone more than pays 
for these low-cost vinyl] plas- 
tic custom-fit curtains. The 
plus values of increased 
safety in using power equip- 
ment, of no need to launder, 
of toughness and durability 
ensure further opportunity 
for savings in the handling 
of your meat products. 

Let us prove how these 
high quality, low-cost cur- 
tains can save you real 
money. Write for full details 
and sample of CLEAR VIEW 
Plastic today. 





Please send full details and 
sample of CLEAR VIEW 
KOLD SAVER Curtains. 


Nome. 


CLEAR VIEW! 


DIVISION OF EDUCATIONAL TOY 


Retains cold—no leakage 
Window clear for inside work 
Flexible—hot or cold 
Outlasts canvas 5 to 1 

No laundry—can’t shrink 


1011 Portland Avenue South 
Minneapolis 4, Minnesota 
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Inc., 3612 Karnes blvd., Kansas 
11, Mo.; Parkway Meat & Pr . 
Co., Inc., 1249 Parkway, Rout: 
South Windsor, Conn.; § 
Mueller, Inc., 1122-24 W. Rang, 
st. Chicago 7, IIL; Caterers, |; 
4601 Van Brunt Extension, a 
P. O. Box 6858, Kansas City 39, 
and Tad’s Wholesale, Inc., 270] »j 
st., San Francisco 10, Cal, 
Inspection was withdrawn 
Wm. G. Rehn’s Sons, 452-454 pp, 
st., Cincinnati 14, O.; John P. Bay 
ing Market Co. of California, 25 y 
Pomona blvd., Monterey Park, Cu: 
Queen Packing Co., Inc, 82m 
Callowhill st., Philadelphia 3. Pe 
The Frito Co., Austex Foods Diy; 
sion, 2827 Nagle st., mail, P, 0, By 
13116, Dallas, Tex.; Harry Manage 
& Co., 1018-1036 W. 37th st, (hi. 
cago 9, Ill; Dinner-Ready Corp, iy 
N. Kent st., mail, P. O. Box a 
Winchester, Va.; Kwick Steak Co, 


E. Broad and Word sts., mail, P i 


Box 277, Fairburn, Ga; Delig 
Foods, Inc., 191 E. Exchange st, Ab 
ron 4, O., and Plains Meat Co, ii 
Ave. G, Lubbock, Tex. 

The MID also announced the fi. 
lowing changes in names of officid 
establishments: Millar Bros. & (h, 
Inc., 35th and Reed sts., Philadel. 
phia 46, Pa., and subsidiaries Quea 
Packing Co., Inc., and Royalist Pr. 
vision Co., Inc., instead of John kr 
gelhorn & Sons; Vernon Cabhhow 
Packing Co., Highway 51 South 
Hernando, Miss., instead of McCant- 
less Packing Co., Inc.; Frito-Lay, 
Inc., Austex Foods Division, 310 Sa 
Antonio st., mail, P. O. Box 17, Au 
tin, Tex., instead of The Frito Cy, 
Austex Foods Division; Frito-Lay 
Inc., Austex Foods Division, i 
Highway 12, mail, P. O. Box 
Conyers, Ga., instead of The Fri 
Co., Austex Foods Division, ai 
Nalley’s, Inc., 1236 E. Slauson avej 
mail, P.O. Box 2534, Terminal Anne 
Los Angeles 54, Cal., instead of F 
delis Frozen Food Corp. (latter no 
a subsidiary of Nalley’s, Inc.). 

Also, Gold Star Meat Co., Inc, 9 
Tenth st., Denver 4, Colo., and su 
sidiaries Denver Tamale & Supp 
Co., Lilley Products and 
Brand Frozen Foods, instead of I 
Denver Tamale & Supply Co, 
John P. Harding Market Co. of C 
ifornia, 3022 Cochran ave., Los al 
geles 16, Cal., instead of Oscar 90 
Inc., and United Packers, Inc, & 
N. Garland lane, mail, P. 0. Box# 
Opelousas, La., instead of Mout 
Packing Co., Inc. 

In a change in location of and 
ficial establishment, Mosey’s Com 
Beef Co., Inc., has moved to 
Parkway, Route 5, South Wind 
Conn., from 190 Chestnut st., 9f 
field, Mass., the MID said. 
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illegal Use of USDA 


hey Grades Charged by P&S 


Three partners in North Side Meat 
and Provision Co., St. Louis, have 
been charged with unfair and decep- 
tive trade practices in violation of 


li,§ the Packers and Stockyards Act, the 
Mf 1S. Department of Agriculture has 


announced. 

The partners, Victor Lonigro, Ben 
Lonigro and Lena Caruso, were 
named in a complaint issued by the 


USDA Packers and Stockyards Di- 
I vision. They are charged with un- 
“i fir and deceptive practices in beef 
‘SH sales made from September 1, 1957, 
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through May 25, 1961. The complaint 
alleges that the firm illegally marked 
and sold meat as “USDA Prime” 
and “USDA Choice” which had not 
been graded as such by the USDA. 
The firm also is charged with defac- 
ing “USDA Choice” markings and 
substituting the word “Prime” for 
“Choice.” 

A hearing has been scheduled for 
December 14 in St. Louis. 


House Group Asks States 
for Regulatory Picture 

How states are protecting consum- 
ers through a number of regulatory 
activities, including meat inspection 
and/or grading, is asked in a broad 
questionnaire being sent to state gov- 


ernors by the House government op- 
erations subcommittee on intergov- 
ernmental relations, headed by Rep. 
L. H. Fountain (D-N. C.). 

The questionnaire, “Consumer 
Protection Activities of State Gov- 
ernment,” also inquires about regula- 
tion of food processing plants, label- 
ing and packaging, weights and 
measures, and food additives, as well 
as other activities dealing with foods, 
drugs, cosmetics and hazardous sub- 
stances. 

The states are asked to describe 
their statutes and regulations, how 
they differ from federal authority, 
and what additional authority they 
feel is needed by federal, state or lo- 
cal governments. Other questions 
seek details about administration, en- 
forcement and expenditures for each 
type of regulation. 


Group OK’s Lower Product 
Temperatures in Trucks 


A change in its voluntary operat- 
ing practices, involving the mainten- 
ance of lower product temperatures 
in trucks and other over-the-road 
equipment, was ratified recently by 
the Frozen Foods All-Industry Co- 
ordinating Committee at a meeting 
in Washington, D. C. 

According to the change, over-the- 
road equipment purchased after 


March 1, 1962, should be capable of 
maintaining a product temperature 
of 0° F. and delivery trucks pur- 
chased after that date should be able 
to maintain a product temperature 
of 10° F. The voluntary operating 
practices originally had specified 
temperatures of 5° and 15° F., re- 
spectively, for the two truck types. 


Guide to Agricultural 
Transportation Issued 


A guide to recent publications on 
transportation of livestock and other 
agricultural products has been is- 
sued by the Economic Research 
Service, U.S. Department of Agri- 
culture. Also covered are factors 
directly related to transportation, 
such as temperature control, loading 
and unloading, etc. 

Entitled “Transportation of Agri- 
cultural Commodities in the United 
States—A Bibliography of Selected 
References,” the 136-page booklet 
contains selected general references 
and statistical sources on the total 
transportation system. The annotated 
bibliography covers the period from 
1949 to 1959. 

Miscellaneous Publications No. 
863 may be obtained for 40¢ from 
the Superintendent of Documents, 
U.S. Government Printing Office, 
Washington 25, D.C. 





PRD OF] FD OO ED OD ERO ED 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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Flashes on 
suppliers 


HYDRAPHAN LTD.: Lawrence 
J. Stix, jr., president of the artificial 
casing manufacturing organization, 
has announced appointment of Jack 
A. McCullough as general sales 
manager. The firm has headquar- 
ters in Chicago and manufacturing 
facilities in Germany. 


RINGSBY TRUCK LINES: H. N. 
Grayson, general manager of the 
refrigerated division, has been made 
a vice president. He will oversee 
the entire refrigerated operation of 
Ringsby and Fortier Transportation 
Co. Recent Ringsby purchases have 
considerably extended the refriger- 
ated fleet. A dozen Urethane-insu- 
lated Brown refrigerated trailers 
have been acquired and several 2714- 
ft. doubles bought in June have been 
equipped with refrigeration units. 


COMMERCIAL SOLVENTS 
CORP.: This New York City con- 
cern has obtained exclusive rights 
to a new patented microbiological 
process for making monosodium 
glutamate, according to Maynard C. 
Wheeler, president. Two major units 














GROUND has been broken by the William J. Stange Co., Chicago, for new 
buildings which will add 55,000 sq. ft. of production and warehousing 
space to the company headquarters. Plans are under way to remodel 10. 
000 sq. ft. available in the original plant. The remodeled area will be 
devoted to research, product application and quality control. 








of the firm’s biological production 
facilities at Terre Haute, Ind., are 
being converted and expanded to 
make the flavor booster in commer- 


cial quantities, the president added. 


The SHAFT and DRIVE 


make the 
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FRENCH 


HORIZONTAL MELTER 


HAYSSEN MANUFACTURING ; 
CO.: An entirely new line of wrap FOR 
ping machines which feature high. Emest 
speed operation has been introduced §™@" ™ 


by this Sheboygan, Wis., firm. Th ang 
ent ¢ 


________Bisales m 





FRENCH makes all types | 
of complementary | 
equipment for edible 


THE HEAVY SQUARE SHAFT runs true 
in the stuffing box, without deflection 
under heavy load. Paddles are 
clamped —not keyed—to shaft, with 
bolts secured by special lock nuts. 
Result: No loose paddles or costly 
stuffing box maintenance. 


THE FRENCH ol MILL MACHINERY CO. 


ROLLER CHAIN DRIVE, unlike direct 
connected drives, permits reduction in 
agitator shaft speeds without a cor- 
responding cut in speed reducer out- 
put—a real saving in time and costs 
for handling various types of materials. 


FO26 





and inedible rendering. | 
Outline your require- 
ments. Let us show you 
how FRENCH design 
features will help you }; 
do the job with greatest 


possible speed and 


“economy. 





A 
PIQUA, OHIO—U. S. & | F' 
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nachines automatically overwrap 2 
de range of products in all com- 
mercially available flexible wrap- 
ping materials. 


TRANSICOLD CORPORATION: 
his Los Angeles manufacturer of 
wansport refrigeration equipment 
has appointed David J. Morehead to 
~ |ithe new post of director of mar- 
keting in which he will plan, admin- 
| \Mister and direct all sales and mar- 
‘Bketing activities. 


SCHOETTLE CARTONS: Clair 
Peters has been appointed sales 
epresentative for northern Penn- 
kylvania and southern New York. 
He will be responsible for sales to 
e meat packing industry. 


MODERN MAID FOOD PROD- 
UCTS, INC.: In an expansion pro- 
ram which included modernizing 












new |B ts main plant in Jamaica, N. Y., the 
ic firm is opening a new breader mix 












plant in Ponchatoula, La., to supply 
e Southeast and West with bread- 
ing materials for frozen meat, poul- 
try, ete. 


FORMED CONTAINER CORP-.: 
., mEmest Geiger, widely-known sales- 
(fman in the packaging industry, has 
joined the flexible packaging depart- 
ment of this company as regional 
sales manager. 


ill be 








Civil Defense Course for 
Food Industry Announced 


The hazards of radiological, bio- 
logical and chemical warfare to meat 
packing and other food industry 
plants will be reviewed during a 
civil defense training course for the 
food industry in the auditorium of 
the Indiana State Teachers Building, 
Indianapolis, on January 8 and 9, 
1962, according to Seb J. Davin of 
Wm. J. Stange Co., Chicago, who 
was recently named chairman of the 
civil defense training program for 
the Indiana food industry by the In- 
diana section of the Institute of Food 
Technologists. 

Sponsored by the Food and Drug 
Administration (U.S. Department of 
Health, Education and Welfare), the 
Indiana Department of Civil De- 
fense and the Indiana chapter of the 
IFT, the course will be presented by 
FDA training specialists, a civil de- 
fense speaker from the Office of 
Civil Defense in Battle Creek, Mich., 
and guest instructors from the U. S. 
Department of Agriculture. 

The following topics, supported by 
slides and movies, will be discussed 
in simple, understandable language: 
decontamination of raw and finished 
materials and equipment; prevention 
of sabotage, and recovery problems 








following overt and covert attacks. 
The latest in radiation and gas detec- 
tion instruments will be shown. 
Advance registration information 
may be obtained from Civil Defense 
Training Program Headquarters, 
Hotel Sheraton Lincoln, Indianapolis. 
The following meat packer repre- 
sentatives have been chosen as re- 
gional directors to assist Davin in 
accelerating the civil defense pro- 
gram in Indiana: Harold Rothchild, 
Peter Eckrich & Sons, Inc., Fort 
Wayne; Martin Noe, Superior Meat 
Products, Inc., Gary, and Ken Reis- 
ing, Emge Packing Co., Inc., Fort 
Branch. Other regional directors 
are: Hamilton W. Putnam, Pills- 
bury Mills, New Albany; Howard 
Ned Draudt, Purdue University, La- 
fayette, and Dr. Lee Truman, Pest 
Control Services, Indianapolis. 


U. S. Food for Venezuela 


The U.S. Department of Agricul- 
ture announced the signing of an 
agreement with the government of 
Venezuela to finance sale of up to 
$25,000,000 worth of U.S. agricul- 
tural commodities, including live- 
stock products, through long-term 
dollar credits under the Food for 
Peace program. The valuation in- 
cludes ocean transportation costs. 























Purchasing 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry . . . | 
starting on page 25 

for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 





HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards - Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 





W. E. (Wally) Farrow 
Earl Martin 














Tom Huheey 
MU 1-4334 














Personalized Buying Service 
Hi-Grade Ohio—indiana Hogs 
| CINCINNATI LIVESTOCK COMPANY 


Excellent Truck & Rail Service 


Livestock Exchange Bidg. 
Cincinnati 25, Ohio 
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FLAVOLIN 


ALL PURPOSE FLAVOR BOOSTER 


iRSTSPicE Mixing Company, Ive 


Long Island City 1, N.Y. © San Franelseo 7, Cal. © Toronto 19, Canada 
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316 So. LaSalle St., 
HA 7-9062 ° 


Fruit & Produce Exchange, 
RI 2-1250 ° 


E. G. JAMES COMPANY 


Brokers since 1922 
Chicago 4 
Teletype CG 1780 


Boston 9 
TT BS 897 


Broad Coverage U.S. & Canada 
Meats, Animal Glands, & Packing House Products 
Machinery, Equipment & Supplies 


KILL TO 600 HOGS PER HOUR 
WITH SUBSTANTIAL SAVINGS 








This unit is a ‘‘V’ shaped restraining conveyor 
which supports the hogs in a quiescent upright 
position for application of the stunning instrument. 
The conveyors form a self-contained unit and are 
equipped with individual drives and _ individual 
motors and starter. In operation, the hogs are 
chuted (not shown) to the Restraining Conveyor 
unit. At this point the hog loses its footing and the 
wand may be easily applied. This unit offers proven 
savings at a modest investment. 

Ask for detailed literature on the Boss Restraining Con- 

veyor, Boss Cradle Restrainer and Boss Electric Stunner. 











THE Cévecese nerdy BUTCHERS SUPPLY COMPANY 
CINCINNATI 16. OHIO 























Combination Cooler and Freezer, 16’ x 30’ x 
9‘6"” with track doors and reach-in door, 


Bally pre-fab walk-ins 
all-metal coolers and freezers 


Meat packers and processors can assemble any size 
or shape of Walk-In Cooler or Freezer from Bally 
standard sections. Erection is fast and accurate. It’s 
easy to add sections any time to take care of future 
growth requirements . . . easy to disassemble for 
relocation. Sections are available made of galva- 
nized, aluminum, stainless steel or porcelain, for 
great strength . . . long life . . . maximum sanitation. 


Ideal for outdoor installation . . . requires only extra 
protective roof. 


Bally Case and Cooler, Inc. 
; Bally, Pennsylvania 


Write Dept. NP-12 for Free Book 


enliley 


M. ROTHSCHILD & SONS, Ine | 


Brothro Food Products 


1040 W. Randolph St. © Chicago 7, } 


Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


Suppliers of: 
e BONELESS BEEF 


¢ BEEF CUTS 

¢ DRESSED BEEF 
¢ PORK 

© VARIETY MEATS 
° OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 











Symbol... 


in PROVISIONER ADVERTISEMENTS 


indicates those companies who are supplying specifica- 
tions and detailed buying information on their products 
(or services) in the 1961 Purchasing Guide—to help yeu 
make better buying decisions. 


Be sure to study their product information pages when 
consulting the Purchasing Guide. 


toreh symbol 
GET THE FULL STORY | in'tene unt 
You're undoubtedly using the Purchasing oy or 
Guide as a matter of course when work- ne ticers 10 If 
ing on buying decisions. Why not gain dieate to you that 
the greatest benefit from its use by mak- they carry ~ 
ing ft your practice to study the special talled 
product information pages carried by 
many of the leading suppliers to your 
industry? Sections A thru M is the place 
to look for detailed, specific informa- 
tion—the kind you need to make the 
best buying decisions. 
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set solid. Minimum 20 words, 
words, 20c each. Hee 
cial rate; minimum 

odditional words, 20c each. 






easiona 


$5.00, 
3 
We 
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Specifically Instructed Otherwise, All 
= ied Advertisements Will Be Inserted 
Over a Blind Box Number. 







CLASSIFIED ADVERTISING 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


box 
75¢ 
per 


or 





MISCELLANEOUS 


LOIN PAPER 
strength EXCELLENT QUALITY 
ofr fresh pork cuts at LOW LOW 
. Please send for samples and prices or 





BORAX PAPER PRODUCTS CO. 
360 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





USDA LABEL APPROVALS EXPEDITED 
ne hour service $6.50 each. All government re- 
sirements (iaison-information) quickly handled. 
RSON ASSOCIATES, 714 TWA Building, 1926- 
nth St. N.W, Washington 6, D.C. Phone REpub- 
7-4122 





OMPUTER SAUSAGE FORMULATIONS: Your 
n restrictions, up to 8 runs per item per 
onth, 3 month minimum, $100.00 per item per 
onth, plus communicating expense. Shadow 
ices, cost ranges included. Assistance with your 
oduct restrictions. E. D. MORAN, P. O. Box 
7 Kendall Station, Miami 56, Florida. 





RCs” IS AN EXCELLENT COMPOUND FOR 
LING SMOKEHOUSE LEAKS. Write Dept. 
GREGG INDUSTRIES, 763 S. Wayne Place, 
eeling, Ill. 





ANTED: Direct contract with packer—one load 
yinging meat to South weekly. Prefer origin 
st of river. Have good equipment. Write P. O. 
ox 257, Mt. Victory, Ohio. 


PLANT 





BUSINESS OPPORTUNITY 





ANT TO RETIRE? Trying to acquire inter- 
t in profitable small or medium size packing 
ant, New York area. Experience: Managing, 

g, selling, factory superision. Many years’ 
hecessfully in business for myself. Cash in- 
stment $75,000 up possible. W-555, THE NA- 
wy = 527 Madison Ave., New 
01 » N. ¥. 





ATTENTION! 

DOG FOOD MANUFACTURERS 
e are a large federally inspected cattle slaugh- 
rer located in the east. We have the basic meat 
‘products; also a plant that can be used for 
anufacture of dog food either federal or non- 

d. We will make the plant available to 
u and we will guarantee a year round supply 
the raw material. Write to Box FS-541, THE 


ONAL ‘depen 527 Madison Ave., New 
ork 22, N. 





E YEAR OLD: Kramer-Grebe CUTMIX. New 
ndition. all electric starters, switches, etc. 
mm price $4,000.00 F.0.B. Miami, Florida. SUN- 
HI + arr SALES, 6950 N. W. 36th Ave., 
Hami, Florida 
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MISCELLANEOUS 


OG « CATTLE « SHEEP 
| SAUSAGE CASINGS 
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ANIMAL GLANDS 


Selling Agent © Order Buyer 
ker * Counsellor @ Exporter © Importer 
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EQUIPMENT FOR SALE 
THE LAZAR COMPANY 





brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





FOR SALE: Jones Superior saw #54. Stainless 
steel moving table. Right hand. 220-440. 5 H. P. 
phase. VISCERA inspection table. Pans 24 x 30 
and 12 x 30 stainless steel 40 ft. long. One AUTO- 
MATIC LANDER beef hoist—GLOBE, 5 H. P. 
220-440. 8 DROP HOISTS—GLOBE type, 3 H. P. 
220-440. BOSS head splitter, 5 H. P. 220-440. ap- 
proximately 1500 Beef Rail hangers, MECHANI- 
CAL MFG. CO. with or without rail, in excellent 
condition, like-new. One calf hoist. 

R&G Salvage Co. 
525 W. 46th St. Chicago 9, Tll. 

Phone WAgner 4-8661 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* We Lease Expellers * 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





SURPLUS EQUIPMENT: Recent expansion pro- 
gram left us with a quantity of surplus equip- 
ment—real values on hog kill equipment, 150 
head per hour. Many other items. Write for list. 
ROYE GREEN, Bryan Brothers Packing Co., 
West Point, Miss. 





FOR SALE OR TRADE: Butcher Boy No. 52 
head, 7% H. P. 3 phase late model grinder for 
1% or 2 H. P. late model grinder for 1% or 
2 H. P. late model No. 32 head grinder and 50> 
stuffer. MELVIN L. CROUP, 107 Eighth Ave., 
Butler, Pa. 





FOR SALE: 150 H.P. Kewanee boiler. High 
pressure. 7 years old. Iron Fireman gas and oil 
burner 2 years old. Good condition. Also avail- 
able return system and accessories. FS-553, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ml. 





FOR SALE—LIKE NEW P. U. C. MULTISTAGE 
DISPERSION MILL. APPROXIMATELY HALF 
OF ORIGINAL COST. FS-554, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: Globe-Fee fully automatic filler for 
chilled lard, shortening, etc. for round card- 
board or tin cans. 1# to 5# capacity, speed 50 
to 120 per minute. F.O.B. Fort Worth, Texas, 
$1,600.00. Globe-Fee semi-automatic filler, lard, 
shortening, etc. Round or rectangular containers, 
15 to 65#. F.O.B. Fort Worth, Texas. $1,350.00. 
H. D. LAUGHLIN & SONS, INC., 3522 N. Grove 
St., Fort Worth, Texas. MA 4-7211 





PNEUMATIC “AIRLIFT” Conveying units. “Air- 
Conveys” all shredded packing house offal. Re- 
place screw conveyors with small pipe lines. 
Eliminate 95% conveyor maintenance and re- 
pairs. Capacity of one to 50 tons/hr up to 1000 
feet. NOLDER COMPANY, Box 14, Corona Del 








$0. DEARBORN ST., CHICAGO 5, ILL. 
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Mar, California 





BARLIANT & ©. 


Current General Offerings 


3380—BACON PRESS: Anco mdi. 800 

3417—PORK-CUT SKINNER: Townsend 

3410—STUFFER: Buffalo 5007 $!, 

bar iho Hollymatic mdl. 54, complete 
0 

Te ae (4) stainless steel, 46” wide x 74” long 


7” deep, 2” drain and valve bottom one end, 


ay he. middle each side, 20/4,” from bottom to 
center, galv. angle frame and rolled top 
edge _.ea. $375.00 
3535—KETTLE: Parker, gas fired, 25!/2” dia. x 21” 
deep, sloping bottom to drain 26” deep, stainless 
lined w/stainless hinged cover ____- rebuilt $700.00 
rR arte Diamond type 145, excellent con- 
$3,000.00 
3390 SILENT CUTTER: Buffalo #70-B, 800#, 75 HP., 
TE motor 000. 00 
3332—LOAF OVEN: Globe 7289-3, 9 loaf, gas fi oe 
reel type, galvanized ____--____-_-__-_____-- $825.00 
Se ee a =. hydraulic, 
oil thermostate, 3 HP. $2,500.00 
320) SLICERS: 3) ‘U.S. mdl. 170SS ___-ea. $1,250.00 
321I—BAND SAW: Jim Vaughan mdl. J, left hand, 
stainless moving top table _________________ 

3210—BAND SAW: Jones-Superior mdi. 
3 HP. motor $475.00 
3204—HOG: Mitts & Merrill #12CRB, 25 HP. $625.00 
3502—INJECT-O-CURE: Globe #9660, sai? Sues 
a eg ee ae 50.00 
2596—HOIST: C. M. Comet, elec., 4 ica Hee 
3490—TRACK SCALE: Toledo mdi. $£2250, 800# cap., 
500% x ',# dial, 100# tare, 200# capacity —. 








w/vacuum 


SORT, Cam oe ei 
349I—TRACK SCALE: Toledo ‘One-Spot,"" 1000# x 
I# dial, 200# tare beams, 400# cap. beams, 6” 
‘ rail, Factory #701-0-015, rebuilt __...-_____ $750.00 


PAK-ICER: Vilter 3, ton complete, stainless 
stee! lined compartment, good cond. ___$1!,050.00 
3411—CASING APPLIERS: 2) Buffalo___.ea. $175.00 
3495—SALT SCOOPS: (4) stainless — Bag 
similar 2-wheel warehouse trucks _----- 00 
3414—SEALERS: (8) Gr. Lakes mdi. CSI7 pi "$125.00 
“a carts _—e Cascade, stainless steel, 
Va OP a se es $850.00 
3481_—EXTRACTOR: American Mach. & Metals, stain- 
less steel, 30” dia. x 18” deep basket $850.00 
3214—STITCHER: Inland Top and Bottom _--$150.00 
2916—FROZEN MEAT CUTTER: Weber mdi. HB-922, 
5 HP., 34” to I'/2” thick cut & adj. Hopper, stain- 
Se... EEE Es: 1,500.00 
3477—BEEF HEAD SPLITTER: Boss, 5 HP. __$1,250.00 
0 eibecdy COMPRESSOR: "Frick, 
3113TEE CEE PEELER: w/Shaker, excellent 
condition $1,600.00 
3354—LOAF MOLD PRESS: Mepaco, stainless steel 
Ole CIT oo a ee $225. 00 
3054_—DEHAIRER: Boss #58, Jumbo U, 12’ long iron 
frame, 16 U bars, 14-6 point stars upper shaft, 15-10 
point stars lower shaft, w/4’ belt, w/feed con- 


veyor, 20 HP. motor, excel. cond., used very 
little -$9,000.00 
2919—HOG DEHAIRER: ‘Dupps “Sr. - 60 “hogs/hr., 10 
HP., bi hag loader & unloader, like new ma |S 150.00 


3488—ROTO-CUT: mdl. 17 __---------__-__-- $350.00 
yy a POWDER MIXER: J. H. Day, 200#, size B, 
w 175.00 


5.00 
oma KETTLE: Groen, stainless steel, jktd. ty 00 





NOW IN PROGRESS 
LIQUIDATION SALE 
MACHINERY & EQUIPMENT 
AMERICAN PACKING COMPANY 
3858 GARFIELD ST., ST. LOUIS, MO. 
REPRESENTATIVES NOW ON PREMISES. 








Now in Wden B.A.l. STEEL LOCKERS, 
15” wide, 18” d 60” high, with sloping top, 
seat brackets, le high legs, padlock attachment. 
single row-three wide 
Per opening $18.95, F.O.B. Chicago. 











NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, 
SAcramento 2-3800 


BARLIANTS 


WEEKLY SPECIALS 











CLASSIFIED ADVERTISING 


[Continued from pag 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE OR 





FOOD TECHNOLOGIST—CHEMIST: (39) desires 
Position of responsibility with authority at top 
management level, with progressive medium size 
company. Extensive experience in laboratory or- 
ganization and quality control operations as well 
as extensive knowledge in latest developments in 
sausage and cured meats operations. Free to relo- 
cate. Salary $17,000 per year. W-528, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





WHAT CAN YOU OFFER? Tired of it all! Sausage 
superintendent with over 20 years’ experience 
wants change. Would like to work as manufac- 
turer’s representative or salesman. W-545. THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ml. 





ENGINEER-MASTER MECHANIC. Graduate me- 
chanical engineer. Several years’ heavy practical 
full line experience. W-557, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ml. 





MR. SMALL PACKER: Overloaded, got compli- 
cations, need actual help, new life? An level 
operations, technical or laison. Write Box W- 
543, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 





SAUSAGE MAKER: 48 years of age. Can take 
complete charge of sausage and smoked meats. 
Large or small operation. W-544, THE NATION- 
= ee 15 W. Huron St., Chicago 





PLANT MANAGER: Killing floor, procurement 
of livestock, country, sales barns, stockyards 
buying. W-511, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 





CURING FOREMAN: 25 years’ experience in 
curing and smoking meats. W-542 NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HELP WANTED 


WANTED—A RESIDENT OF 
OMAHA, NEBRASKA, AREA 


Man with experience in beef and pork to act as 

a buyer of beef offal and pork cuts. Position re- 

quires some travelling throughout area. Excellent 

opportunity for right man. Write stating age and 

97 Replies will be held in strict confi- 
ence. 





W-532, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 





INDUSTRIAL ENGINEER 


EXPERIENCED MAN: Wanted to inaugurate and 
maintain an industrial engineering program. Must 
be able to keep abreast of latest developments 
in processing industry and work closely with 
management to maintain competitive position by 
keeping our two plants modernized. A good po- 
sition and challenge to an aggressive young man. 
W-516, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





SALESMAN 


SPICE & SEASONING 
sees 


New England Territory 


GOOD KNOWLEDGE OF SAUSAGE MFG. AND 
MEAT CURING REQ. Progressive top seasoning 
house seeks personable, aggressive and expd. 
salesman. Related exp. necessary. Considerable 
traveling necessary. Territory covers Mass., R. I., 
and upstate New York. Should preferably live in 
territory. Age to 40. Very liberal drawing ac- 
count, car furnished. Exc. fringe program. Reply 
in detail, in confidence. 
W-548, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





SALESMAN 

TO SELL SEASONINGS: Cures and binders in 
Alabama, Mississippi and Tennessee for young, 
fast-growing progressive spice company. If you 
have sold packaging machinery or supplies to 
meat packers, and are conscientious and aggres- 
sive, you can rapidly attain large yearly earn- 
ings. Salary guaranteed, plus commission and 
expenses. Car provided. Write for interview 
giving sales background and phone number. Box 
W-549, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





CATTLE BUYER 
INDEPENDENT: Midwestern packer wants ex- 
perienced country buyer. Excellent opportunity 
for the best qualified applicant. Please submit 
detailed information regarding experience and 
qualifications in your initial inquiry. W-550, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SALESMAN or BROKER 

Broker, or salesman, full or part-time, to sell 
complete line sausage, weiner, bologna, salami 
seasonings. Also binders, fillers, cures, anti-oxi- 
dants, etc. Complete laboratory facilities for 
duplicating and improving all seasonings. Higher 
commissions. PELLAR LABORATORIES, 1315 Bel- 
mont Ave., Chicago 13, Ill. 





ASSISTANT TO SUPERINTENDENT 
LARGE INDEPENDENT PACKER: Engaged in 
slaughtering beef, hogs, processing, smoking and 
inedibles, wants experienced packinghouse man 
to serve as assistant to superintendent. Salary 
open. Wonderful opportunity for the right per- 
son. Apply to Box W-551, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





RENDERING—WORKING FOREMAN: For new 
modern plant. No dead stock. All packing house 
offal. Familiar with all phases of operations. 
Midwest location. Give complete back ground of 
experience and salary expected. All replies con- 
fidential. W-552, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





EXPERIENCED RENDERER; In both edible and 
inedible rendering, using hydraulic press. Plants 
in various states. State other experience. HILL 
PACKING COMPANY, Topeka, Kansas. 





SALESMAN 

A CHALLENGING POSITION: For an aggressive 
casing salesman. We are manufacturers of a 
NEW artificial sausage casing to be distributed 
in the U. S. and Canada. The man we seek should 
have experience in selling casings and/or allied 
products to sausage factories. Exceptionally good 
income guaranteed. Replies will be kept confiden- 
tial. If you are interested, write with full particu- 
lars to Box W-535, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 





SALESMAN WANTED: Manufacturer of govern- 
ment inspected smoked meats and provisions, 
wants a man to cover New Jersey territory. Must 
have experience selling to wholesalers and res- 
taurant supply houses. Please state qualifications. 
All replies held in strict confidence. W-533, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





EXCELLENT: Job opportunity for qualified in- 
dustrial engineer in meat processing plant located 
in comfortable southern California. Applicant 
must be skilled in plant layout, time standards 
and modern mechanizing principles. Please con- 
tact Box W-534, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 
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CANNING SUPERVISOR: Must have experience 
in curing, breaking hams, placement in can, 
cooking and working knowledge of canning 
equipment. Operation is non-sterile meats. Ex- 
cellent opportunity. Contact G. W. Blevens, Mar- 
hoefer Packing Co. Inc., 13th & N. Elm Sts., 
Muncie, Indiana 





HOG KILL SUPERVISOR: For leading Indiana 
independent. Ability to train and supervise of 
prime importance. Give experience and salary 
requirements in first letter., W-519, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ml. 





WORKING MANAGER: To buy interest in ren- 
dering plant. Midwest area. Good tonnage. State 
age, experience, references. Box W-521, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





EXPERIENCED MANAGER: For full line pack- 
ing plant, doing good business. Salary plus per- 
centage of profits. Will sell part interest in 
business to right man. Owners not active. Write 
to Box W-524, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 











SMALL PACKING PLANT: (inc), now } 
cattle and 50 hogs weekly, serving re 
and institutions. Have run very profitah 
years. Will sell all or part interest to 9 
knows the meat business. Owner 73° 
and wishes to retire. Fully equipped 
sage kitchen and equipment just ts 
years ago. Refrigerated delivery trucks, § 
coolers for hogs, cattle, fabricated ¢ 
cooler and 18 x 18 freezer. Four room aj 
over garage. Buildings all in excellent 
Located % mile from highway on 20 
land. Sale price $50,000. Write to 
THE NATIONAL PROVISIONER, 15 
St., Chicago 10, Ill. 





MEAT RETAIL 
PROCESSING & FREEZER PL, 

PROSPEROUS: Long established, 
cated in a village of Dutchess county, Ne 
About 3 acres of land, approximately 
Building cement block, about 70’ x 30, wi 
ant apartment upstairs. Plant has i 
form with overhead rails leading to 3 
walk-in meat cooler and 20’ x 35’ frees 
doing about $50,000 a year. Price 
to Box FS-539, THE NATIONAL 
527 Madison Ave., New York 22, N. 





FOR LEASE: Full line packing plant 
Well equipped. Doing nice business in 
cation. Write to Box FL-523, THE 
PROVISIONER, 15 W. Huron St., Ch 





FOR SALE OR LEASE: Rural slau 
not in operation at present time. 
breaking or wide open market for 
or slaughtering lambs and mutton. 
Diego county. Good terms and 
ments. For detailed information, 
Armstrong, Rt 2, Box 110 P, Fall 
nia or call evenings, collect, PST 
8, 1586 





FLORIDA 
FOR SALE: Modern sausage kitehe 
equipped, air-conditioned, good retail 
tunity for wholesale and portion ¢ 
net. Established 14 years. FS- i 
AL PROVISIONER, 15 W. Huron St., Chi 
tl. 





FOR SALE: Modern federal in 
equipped packing house. Beef, veal, laf 
Atlantic seaboard. Fast growing area. ¢ 
stock supply. For reason of health, 

or 50% interest. FS-540, THE NATI 
VISIONER, 527 Madison Ave., New Yi 





PHILADELPHIA SLAUGHTERING P 
INCLUDES: Sausage kitchen, retail 
garage. Room for expansion. Sale due te 
KOLB’S MEAT PRODUCTS, 2620-28 
St., Philadelphia 21, Pa. 





PLANTS FOR SALE 
COMPLETE: One bed packing plant 
kitchen and smoke houses, 5 acres Wil 
scales etc. offered on first-come basis | 
than one third of recent remodeling 
set ready to go. Good market area and 
live stock available. FS-556, THE 
PROVISIONER, 15 W. Huron St., Ch 





FOR SALE: Modern U.S.D.A. im 
with large tax loss, with or without 
acreage, central New Jersey. Slaught 
boning operations, pork veal and beef. 
503 Stevens Road, Morrisville, Pe 
phone CYpress 5-2572. 





FOR SALE: Modern meat plant, fully 
Suitable for restaurant supply, 

ete. Adjoining retail market. Same r 
15 years. Now retiring. GIANT MEAT" : 
12625 West Dixie Highway, North } 





PLANT WANTED 


WANTED: Small federal inspected i 
Midwest area. Preferably Illinois or 
PW-512, THE NATIONAL PROVISIC 
Huron St., Chicago 10, Ill. 








EQUIPMENT WANTED 


WANTED: 2—1500 pound mixers, L 
preferred, Paddle type: 1—500 pound 
cocks. All must be in good condit 
Box 80, Bennettsville, South 





THE NATIONAL PROVISIONER, DECE 








